





WISTONER 


ling Publicaticn in the Meat Packing and Allied Industries Since 189] 


(This Advertisement Appeared Originally on gle Front Cover of THE NATIONAL PROVISIONER, July 31, 1943) 
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Rendering A Parti 


ECONOMIC SERVICE 


To The WAR EFFORT 
Thru The Packing Industry 


Since the war emergency, the available slaughter- 
ing and processing facilities have been virtually 
frozen. However, thru the medium of Dressed Hog 
arrangements, those plants with excess slaughtering 
facilities, located in the surplus hog producing sec- 
tions of the country, have made it possible for those 
processing plants throughout the rest of the country, 
without sufficient slaughtering facilities, to continue 
operating to their fullest efficiency—thereby contin- 
ving the services of complete Packing House entities 
to the welfare of the country, and so vital to the war 
effort, resulting in maximum efficiency, and balancing 
the facilities of the Meat Packing industry. 

The economic soundness of shipping Dressed Hogs; 
requiring just about half the railroad facilities other- 
wise needed to transport live hogs, saving live hog in 
transit shrinkage equalling approximately 50c per 
dressed Cwt., saving millions of pounds of meat, 
doing the job of slaughtering where labor costs and 

d are less, and saving the freight on the dif- 
ference between the live weight and the dressed 
weight of the hogs, is especially desirable, essential, 
and vital under present conditions. 

Fifteen years ago we originated, and have since 


Unique Service 


been constantly developing, and more recently, perpetu- 
ating the Dressed Hog business. 

We, therefore, feel that we are preeminently qualified 
to render the highest degree of service, in making arrange- 
ments for those in need of correlating their facilities, 
with other Packers who have the facilities which they 
lack; thru the medium of Dressed Hog arrangements, 
beneficial to both the Slaughterer and the Processor. 

If you are a qualified O.P.A. Certified Dressed Hog 
Processor, and if you feel that we can be helpful to you, 
we shall be pleased to have the opportunity. 


PACKERS COMMISSION CO. 


IRVIN A. BUSSE 
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In days long past, when news ofa 
ship's arrival usually meant more 
and better merchandise on mer- 
chants’ shelves, the town crier was 
an important part of everyone’slife. 


Today, with our ever expanding 
scientific improvements and in- 
creasing competition, forward 
looking sausage makers are 
relying upon modern BUF- 
FALO Sausage Making Ma- 
chines to keep their custom- 
ers constantly supplied with 
qualitysausageand bologna. 


The BUFFALO Self-Empty- 
ing Silent Cutter gives max- 
imum yield, best quality 
products and minimum la- 


Model 70-B Buffalo Self- 












Emptying Silent Cutter... 
empties 800 lbs. of meat 
in 5 to 8 minutes. Other 
models in 200, 350 and 
600 lbs. capacity. 


bor costs because of its many ex- 
clusive features. It is an all purpose 
machine adaptable to producing 
all kinds of sausage. 


All the construction features and 
operating advantages are de- 
scribed in our Cutter Catalog. 
Write for a free copy. 


John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. Y. 


Sales and service offices in principal cities 
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Birthplace of Many Famous Formulas 


GUARANTEES SCIENTIFIC “FLAVOR CONTROL” 3 WAYS! 


It takes years to acquire dependable, scientific “know how” 
in seasonings . . . to be qualified to offer and guarantee puri- 
fication, potency, and the precise combination of spices for 
complete ‘flavor control.” 


That’s why Griffith can consistently offer the type of season- 
ing you need and want. And assure scientific processing under 
laboratory control to eliminate the risks of “inside” con- 
tamination, and the danger of flavor fluctuation. That’s profit- 
protection for you! 


Consult recognized spice specialists at Griffith—where many 
famous formulas are originated and tested—for the help, and 
the “flavor control,” and the formula you need for greater 
success . . 


Your inquiry will be kept confidential. 


The 


GRIFFITH 


CHICAGO 9, 1415 W. 37™ STREET—NEWARK 5, 37 EMPIRE STREET—TORONTO 2, 115 GEORGE STREET 


LABORATORIES 
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When you ZASS the SALT’ \i 


Old, Hard Way Wastes Man-Hours, Money! New, Easy Way SAVES Man-Hours, Money! 


From storage, salt must be repeatedly shoveled, measured, From storage, salt feeds directly into Lixator hopper. 100% 
hauled, dumped, dissolved. Salt gets spilled. Time and saturated crystal clear brine is produced automatically, 
labor are wasted. And resulting brine is of uncertain purity Brine flows through pipes to any desired number of points 
and saturation. in your plant. 
































WASHING 
PICKLE SPRAY DECKS AND BRINE CURING 


FORMULAS AND UNIT COOLERS HIDES AND SKINS 





Salt handling ends where your automatic Lixator begins to operate. Using economi- 
cal Sterling Rock Salt . . . the Lixator supplies 100% saturated, crystal clear brine which 
exceeds the most exacting chemical and bacteriological purity requirements—and it is 
piped to any points you wish. There’s economy in its gravity flow—economy in its me- 
chanical perfection. 

By eliminating wasted man-hours and wasted salt due to handling, spills and dis- 
solution in storage, Lixate users report savings as high as 20%. And remember, besides 
meeting all of your regular operating and processing needs, your Lixator provides a 
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perfect brine for zeolite water softeners. 
C7 
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cxstallled the Fowl Zi iar — 
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declares H. M. SHULMAN, Mech. Supt., 4) 0 
Hammond Standish & Co., Detroit. INI 







_ us —_ coco free booklet, © se Lixate d 2 am 
rocess for Making Brine.” Its 36 pages are . 
— —_ useful information that can help you save money. : y, hy Cc C3 d 

rite today: 
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REGISTRATIONS SHOW IT — OPERATORS KNOW IT! 


Van Body by 


WATKINS 
BODY CORP., 


Buffalo, N. Y. 














“FORD 
TRUCKS 
LAST 











LONGER!” 


One big reason— 
FORD AXLES STAND UP! 








Ford Truck axle shafts carry no weight load, because 
ALL Ford Trucks have 34-floating or full-floating 
axles. All weight stresses are carried on the axle 
housing—none on the shafts—minimizing shaft 
breakage. Driving pinion is straddle-mounted on 3 
large roller bearings, maintaining positive mesh with 
ring gear—no destructive springing away under 
stress. Differentials have 4 sturdy pinions, even in 
light duty chassis, spreading the load and strain. 


a> 


ONLY in a Ford Truck will you find all these long- mum life. More than 50 such long-life features 
life features: your choice of two great truck engines, contribute to Ford Truck endurance . . . and that 
the 100-H.P. V-8 or 90-H.P. Six—triple-life Silvaloy endurance is proved by the fact that 7 out of 11 
V-8 rod bearings—Flightlight aluminum alloy, 4-ring _ of all Ford Trucks built since 1928 are still in use. 
pistons —efficient air- and oil-filtering—full pressure See your Ford Dealer! 

lubrication—heavy channel section frames, doubled 


between springs in heavy duty models—semi- 
centrifugal clutch—big hydraulic brakes, with non- 11) j (4 KS 
Warping, score-resistant cast drum faces for maxi- 


MORE FORD TRUCKS IN USE TODAY THAN ANY OTHER MAKE 


Tar NATIONAL PROVISIONER, Vol. 115, No. 9. Published weekly at 407 So. Dearborn St., Chicago 5, Ill., U. S. A. by The National Provisioner, Inc. 
4948 mee subscriptions : U. S., $4.50; Canada, $6.50; Foreign countries, $6.50. Single copies 25 cents. Copyright 1946 by The National Provisioner, Inc. Trade 
: Registered in U. S. Patent Office. Entered as second-class matter October 8, 1919, at the post office at Chicago, Ill., under the act of March 3, 1879. 
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The Globe Stuffer, with its leakproof piston, 
eliminates air pockets which are one of the 
principal causes of sausage spoilage. The greater 
the air pressure, the tighter the piston hugs the 
walls of the cylinder. 


The Globe Stuffer is easily operated. Even with 
inexperienced personnel it maintains a high 
level of production. Available in a variety of 
sizes, it fills all containers—casings, cans, jars, 
pans, or molds. A few turns of the handwhed 
open the stuffer lid. The entire yoke conven- 
iently swings out of the way in either direction. 
It can be adjusted without removing the piston 
from the cylinder. Operators can keep the con- 
tents of the cylinder densely packed and ait 
free. They load meat on the piston and tamp 
it down at about the same speed that the piston 
descends. Firmer sausage results. 





Two cleanouts at the bottom make the Globe 
Stuffer easy to clean. The inside of the bottom 









31 YEARS OF SERVING THE MEAT PACKING INE 
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Cut-away section shows how 
air pressure develops positive 
seal between piston packing 
and wall of cylinder to eliminate 
spoilage due to air pockets in 
product. The facilities which per- 
mit easy piston adjustment also 
ore illustrated. 


is sloped for quick, thorough drainage. Meat 
cannot become discolored as the interior of the 





—- cylinder is of a smoothly honed special alloy. 
, 4 Piston is polished to facilitate cleaning. 
Iwheel When the lid of the Stuffer is open, a foolproof 
— safety device (available at slight extra cost) by- 
6 passes most of the air permitting the piston to 
piston be raised only very slowly. All moving parts are 
ecom-® fitted with Zerk-type hydraulic grease fittings 
ud ait to assure proper lubrication. This guards 
: — against wasting meat by accidentally ejecting 
piston it on the floor. 

Write today for free literature and full details 
foe on how you can reduce spoilage and costs with 


long-lasting Globe Sausage Stuffers. 


EXPERTLY DESIGNED EQUIPMENT 


4000 SO. PRINCETON AVE. 
CHICAGO 9, 







ILLINOIS 
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CASING COMPANY 


Inc. 


m IMPORTERS 
EXPORTERS 


DISTRIBUTORS 














NATURAL SAUSAGE CASINGS 


We are interested in buying Beef, Sheep 
and Hog Casings. Submit your offerings! 


PREMIER CASING CO., INC. 
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VALVES FITTINGS 
PIPE » PLUMBING 


“a HEATING » PUMPS 





7 The ONE way to better piping 
seewith a 3-way advantage 
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Take this filter hookup, for example, to see how 
standardizing on Crane equipment results in better 
piping every time. And how any piping job is 
made easier—from design to erection to main- 
tenance—by the 3-way advantage of an all-Crane 
materials installation. 


WORLD'S GREATEST SELECTION—Specifying and 
buying are simplified. You choose from the most 
comple selection of brass, iron, and steel piping 
materials for all applications. Valves, fittings, 
pipe, accessories, and fabricated piping—every- 
thing is supplied on one order to Crane. 


UNDIVIDED RESPONSIBILITY —You put complete re- 
sponsibility for all piping materials on Crane— 
a big help in avoiding delays and getting the best 
installation. 


UNIFORM QUALITY—Highly respected through 90 
ears, Crane aw in all materials assures uni- 
orm dependability throughout piping systems. 


You’re on the way to better piping the moment 
you decide to standardize on Crane equipment. 


Crane Co., 836 S. Michigan Ave., Chicago 5; IIL 
Branches and Wholesalers All Industrial Areas 


DD 
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(Right) IN PATTERNS FOR EVERY 
NEED—Crane Standard Iron 
Body Wedge Gate Valves. Im- 
proved body design reduces 
weight, yet increases strength, 
Straight-through ports assure 
streamlined flow. All parts 
developed to give de- 
pendable, durable 
service. For steam 
pressures up to 125 
pounds; 200 pounds 
cold. See your Crane 
Catalog, pp. 101-106. 






FOR EVERY PIPING SYSTEM 
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st FOR PLEASINGLY PLUMP APPEARANCE 


ARMOUR NATURAL CASINGS 


Sausage in Armour Natural Beef Round 


Casings has the plump, appetizing * P lump! 
appearance that invites sales. 

* Flavorful ! 
* Fresh! 
* Uniform! 


ARMOUR and Company 
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FRED WARING SHOW 
WILL BE BROADCAST 
FROM AMI MEETING 


A half-hour broadcast by Fred Waring 
and his Pennsylvanians will open the 
second day’s session of the American 
Meat Institute annual meeting to be 
held in Chicago, September 30, October 
j and 2. The radio show will begin 
promptly at 10 a.m., Tuesday, October 
1, but it will be necessary for those who 
attend to be in the main ballroom of 
the Stevens hotel, where all programs 
are to be held, by 9:45 a.m. There will 
be a “warm-up” show at that time 
which will last until the program goes 
on the air. 


The entire Tuesday morning session 
will be devoted to the subject of adver- 
tising. Following the half-hour radio 
broadcast there will be a discussion of 
the Institute’s advertising program for 
the past year and of the effectiveness 
of its meat educational program in lo- 
cal areas. Speakers have not yet been 
announced. Mr. Waring will also talk 
briefly about his radio program. At 
11:15 a.m., L. J. Norton, acting head of 
the department of agricultural econom- 
ies of the University of Illinois, will 
speak on the livestock and meat out- 
look, a subject which is closely related 
to the meat educational program of 
the Institute. 


Waring, who long has been noted 
for his novelty arrangements, will fea- 
ture his famed glee club and long list 
of soloists as well as “Honey and the 
Bees,” a swingy, vocal quartet, at the 
convention broadcast. This will be the 
first time the group has gone on the 
road since it began broadcasting for 
the AMI in January, 1946. The show 
is heard daily at 10 a.m., CST, over 149 
coast-to-coast stations of the National 
Broadcasting Co., and is sponsored on 
Tuesdays and Thursdays by the Insti- 
tute. Popular for two decades in eve- 
ning radio spots before it was put on 
the air in the daytime in 1945, the 
Waring show was voted the best day- 
time radio program in the last annual 
poll of radio editors. 


EMERGENCY COURT RULING 


The validity of Section 14 of Regu- 
lation 3 of the Reconstruction Finance 
Corporation, defining an unaffiliated 
slaughterer as one “who is not owned 
or controlled by a processor or pur- 
veyor” and also defining “own or con- 
trol,” has been upheld by the U. S. 
Emergency Court of Appeals in Illinois 
Packing Co. vs. RFC. The complainant 
contended that the definitions are un- 
lawful in that they narrow the class of 
non-processing slaughterers entitled to 
recelve the special subsidy. 








Pork Boosts Average $2 per Cwt.; 
Good Beef Will Be $4.60 Higher 








NCREASES in wholesale ceilings for 

pork resulting from the reinstate- 
ment of RMPR 148 are confined to a 
few of the major cuts, while beef maxi- 
mums under reissued RMPR 169 are 
being raised on Choice and Good grade 
carcasses and cuts. 

There are few if any increases in 
maximum wholesale prices for sausage 
and canned meat items because, accord- 
ing to OPA, the materials going into 
these products are mostly unchanged. 

Changes in the ceiling prices for 
various meat industry products were 
made through amendments to RMPR 
148, RMPR 169, MPR, 469, MPR 574, 
MPR 398, MPR 53, MPR 398, MPR 389 
and RMPR 239. 

OPA also issued an amendment to 
Control Order 2 under which it exercised 
for the first time its slaughter control 
authority over both federally inspected 
and non-inspected slaughterers. The 
amendment established slaughter quo- 
tas for the quota period beginning 
September 1 of 90 per cent for cattle 
and calves and 70 per cent for hogs. 
The quotas apply to all killers except 
those operating under Patman amend- 
ment certification. 


Pork Raised $2 


Pork: Wholesale ceilings on pork are 
being raised on an average of $2 per 
ewt. of dressed carcasses. Packers’ ceil- 
ings on the basic cuts per cwt. will be 
higher than June 30 ceilings by the fol- 
lowing amounts: Loins, $5; bellies, $2; 
fat backs, $3; lard, $4.25; spareribs, $3. 
There will be no increase in the packer 
ceilings for hams or shoulder cuts. The 
former $2 markup for sales to pur- 
veyors of meals has been cut to 50c. 

Dressed Beef: Seventy-five per cent 
of Choice dressed beef cuts will be in- 
creased $5 per cwt. and 75 per cent of 
Good dressed beef cuts will be increased 
$4.60 per cwt. The over-all average in- 
crease for Choice beef cuts is $3.75 and 
the over-all average increase for Good 
beef cuts is $3.45. Examples of Good 
and Choice cuts to be increased in price 
are round, sirloin, short loin, regular 
chuck and ribs. There will be no in- 
crease on other grades of beef or on 
veal. Kosher increases will be exactly 
th esame as for other beef. If beef is 
not quartered, only one tag per side 
need be applied. 

Lamb and Mutton: June 30 packer 
ceilings ranged from $25 (on Choice) 
to $19.25 (C grade) in base zone. The 


new ceilings on all Good and Choice 
grade dressed lamb will be $6.25 above 
June 30. Commercial will be up $4.50; 
cull lamb and mutton, $2.50; Good and 
Commercial mutton, $2.25. Among ex- 
amples on basic cuts are a $7.25 increase 
on Choice leg of lamb and a $7.50 in- 
crease on Choice loins. 

MPR 389: Ceilings for braunschwei- 
ger are increased $1 and for special 
chopped pork $1.75. 

MPR 398: The ceiling on raw leaf 
lard is raised from $12.75 to $17.25. 


MPR 53: There is a general increase 
of $4.25 on lard. 


At the same time OPA announced 
that, effective September 5, meat whole- 
salers may increase their markups by 
25c per cwt. over the former $1 to a 
new $1.25 markup on all meats. This 
increase will give wholesalers the same 
margin as their March 31, 1946, per- 
centage margin, as is required by an- 
other provision of the new price con- 
trol law. 


New Live Hog Ceilings 


Starting with the ceiling of $16.25, 
Chicago, set by Secretary Anderson as 
a basis (see Page 14) the Office of Price 
Administration announced a new sched- 
ule of maximum hog prices under 
MPR 469. Country buying ceilings are 
increased $1.25 above the June 29 level. 
The tops for interior markets are 
boosted $1.25 except Alton, Belleville 
and Elgin, Ill., which are increased 
$1.35. Ceilings at terminal markets are 
lifted $1.40 over the June 29 maxi- 
mums with a few exceptions. The dif- 
ferential for sows, boars and stags is 
eliminated at all points under the new 
regulation. 


Under the revised cattle stabilization 
program, overriding ceilings on cattle 
are increased $2.25 generally with some 
exceptions. Compliance maximums and 
minimums are increased on Choice 
cattle by the same amount as the over- 
riding ceiling and generally lifted $2, 
with some exceptions on Choice cattle. 
The overriding ceilings for bulls are 
$6.75 lower than other cattle. 

The Office of Economic Stabilization 
has directed the reestablishment, effec- 
tive September 1, of the slaughter sub- 
sidies that were in effect on June 29, 
1946, except those paid to producers 
and feeders of livestock. This action 
was taken in accordance with the de- 
termination made by the Price Decon- 

(Continued on page 16.) 











































LOOK OUT FOR THE OTHER FELLOW 
HAVE PROPER MIXTURE OF STEAM AND WATER 
Be Sure to Shut Steam Off Before Water when Through 











recently carried a news item 

about the remarkable safety 
record achieved by the Fort Worth 
plant of Armour and Company. That 
plant, within the past year, has reduced 
its lost time accidents by 50 per cent, 
making them 35 per cent below the 
average rate for the industry. This 
remarkable safety record is attributed 
by D. Barron, general superintendent, 
to the safety program enforced at the 
plant, many features of which are 
adaptable to the safety plans of other 
firms in the meat industry. 

The cardinal principle of the Fort 
Worth safety program, and that fol- 
lowed in other Armour plants, is active 
foremanship participation to gain su- 
pervisory interest and whole hearted 
support for the program. The company 
believes that top management’s safety 
policies only become effective as they 
are enforced by the departmental fore- 
men. 


The energetic help of the foremen 
is secured through weekly meetings, 
attendance at which is compulsory for 
all foremen. Any absenteeism must be 
explained to the plant superintendent. 
The meetings are under the active di- 
rection of the plant safety director, 
D. C. Gandy, who forwards to the 
home office in Chicago the minutes of 
each meeting. Generally, the topic un- 
der discussion is that of a specific 
accident that has happened and the 
manner in which its repetition can be 
prevented. 


U* AND DOWN the Meat Trail 


Accident Cause Analysis 


One of the advantages of this ap- 
proach, which analyzes the causes of 
accidents, is that it brings home to the 
foremen the large number of accidents 
which could be prevented through the 
enforcement of simple safety rules, 
such as the wearing of safety toe shoes 
to prevent toe injuries from falling 
boxes. In one -instance, in another 
company plant, one of the employes in 
the freezer suffered a toe injury that 
could have been prevented by safety 
toe shoes. The foreman in charge took 
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ARMOUR AND COMPANY 


it upon himself to conduct a safety 
shoe campaign and sold 100 pairs of 
shoes. Since then, in eight years, his 
department has had no foot injuries. 
Likewise the meetings impress upon 
the foremen the need for proper job 
instruction for the new worker. It may 
be brought out at the meeting that 
new employe John Doe has burned his 
eyes in cleaning the smokehouse with 
a caustic solution because no one told 
him to wear the face shield with cape. 


The idea that the foremen possess 
accumulated accident prevention knowl- 
edge which they must transmit to new 
help can be stressed and demonstrated 
at the meetings with actual case his- 
tories. For example, new electrical de- 
partment employes sometimes turn up 
with tools with plastic handles which 
are nice looking but highly inflammable. 
These workers are potential breakers 
of a perfect plant safety record unless 
they are instructed by the vigilant 
foreman. 


Foremen's Interest Held 

As the safety meetings are held 
weekly, the discussion of specific cases 
or methods tends to keep the interest 
of the foremen at a high level through 
the introduction of an element of new- 
ness. While generally the discussions 
are conducted by the plant safety engi- 
neer, occasionally the insurance car- 
rier’s resident safety engineer or visit- 
ing general safety inspector from the 
home office will address the meetings. 

The meetings are held in an informal 
atmosphere in which the foremen will 
feel at ease; the frequency of the meet- 
ings partly achieves this objective. 
Furthermore, the foreman’s confidence 
and interest are stimulated through his 
periodic presentation of a safety topic 
at these meetings. The foremen feel at 
liberty to bring to the safety engineer’s 
attention any specific problem of safety 
which current methods or equipment 
might create. 

Backing up the weekly foremen meet- 
ings is a company poster campaign. 
The company creates its own posters 
and these are tied up directly with the 
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SAFETY PLAN] OF 


safety problems of the meat ind table. 
such as removing the empty beef hooks this 21 
from the loading dock overhead raj Fur 
These posters are changed at leas the co 
twice a month. are di 
The company also has inaugurated, a 
more strict physical examination of ity the p 
new employes along with requiring they : 
careful instruction of beginners by the be “” 
foremen. Medical tests which check we 
on range of vision, acuteness of hear. eS 
ing and other physical factors, prevent less 
the employment of the new man ing Acci¢ 


department where he might be need 
lessly injured. It is undesirable to hire The 


a man with defective hearing for, ® ™ 
noisy department, such as the can fil. dium ' 
ing, while he might be employed with all ac 
safety in the lard packaging depart. out he 
ment. deterr 
The instructions a new Armor ayer 
worker receives are complete since the os “ 
foreman, because of the weekly safety aw 
meetings, is more safety conscious and i 
is aware that the newcomer does not non 
have an accumulation of safety habits conten 
gained through years of service. The ay 
old procedure of turning a new man oe 
loose on a machine with the pontifical, the p 
“now don’t get hurt,” is replaced with of the 
a specific enumeration of positive steps At 


to avoid accidents. A new cleanup man, 
for example, will be told such a routine 
step as to always crack his cold water 
line before turning on the steam ona 
mixing tee—a simple but often for- 
gotten precaution. 


Training Knife Workers 


In the training of new knife workers 
it is mandatory that the beginner be 
placed alongside an experienced knife 
man. This precaution is ignored too 
frequently, especially where the knife 
work is performed on a piece basis, 
such as in beef boning. Unless con- 
trolled the older help will get the choice 
positions for raw material flow and the \ 
green hands are bunched at some back 
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oF ARMOUR REALLY Works 


table. Armour’s safety program avoids 
this grouping of inexperienced workers. 

Furthermore, it is the experience of 
the company that many knife accidents 
are due to careless non-work habits, 
such as placing sharp knives loosely in 
the top shelf of a locker from which 
they may fall and cut someone or may 
be inadvertently grasped. The safety- 
wise older employe will instruct the 
new man against the dangers of care- 
jess knife handling. 


Accident Review Board 


The foremen’s sense of responsibility 
is increased further through the me- 
dium of a review board which reviews 
all accidents with the idea of finding 
out how and why they occurred and to 
determine the steps to be taken to pre- 
yent their repetition. The review board 
is composed of foremen, selected on a 
plant departmental cross section and 
individual job experience basis, varying 
in size with the seriousness of the acci- 
dent investigated. The plant safety 
engineer acts as its chairman. Each 
employe involved in a lost time acci- 
dent must appear before the board for 
the purpose of determining the cause 
of the accident. 


At the very beginning of the hear- 


when you 


-CAUSTIC — 


GIVES CTION 


MORE PROTE 
IN CASE OF SPLASH... 





on the review board gives him first 
hand knowledge of incidents he can 
use in selling safety to his depart- 
ment. It takes the talk of safety out 
of the field of generalities and ties it 
down to cases about which the foreman 
is familiar. For example he knows 
that R. Roe in the canning chill room 
failed to remove all of the nails from 
the barrel when he took off the top 
hoop and burlap, causing the steamer 
in the cooper shop to cut his hand as he 
grabbed the barrel without looking. 








ing the employe is told the purpose of 
the board, that is, the prevention of 
the recurrence of the type of accident 
in which he was involved, and is in- 
formed that the board’s aim is in no 
Way punitive. If there was any neg- 
: on the part of the employe, he 
is instructed then and there on the 
Proper way of doing his job and is 

how his costly accident was need- 

The board has found that em- 
ployes who have been involved in acci- 

if properly handled, are among 

advocates of safety. 

In addition to increasing the safety 
iwareness of the foreman, his service 
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Armour & Company 
Safety Division 











Knowledge of this sort enables the 
foreman to perform his task of selling 
safety to his department for “Safety 
is telling; telling is selling.” 

The foreman is also held responsible 
for conditions within his department as 
to cleanliness of floors and use of proper 
protective clothing by his departmental 
workers. 

The plant makes use of all the pro- 
tective clothing that is available. The 
company issues such pieces of safety 
equipment as mesh finger gloves, knife 
scabbards, safety guard knives, etc., 
while helmets and safety toe shoes are 
available in the company storeroom. 
Proper emphasis on safety makes the 
employe safety conscious and very 
shortly: he is purchasing the necessary 
protective equipment of his own accord. 

A. A. Lund, general manager of the 
Fort Worth plant, points out that most 
accidents within the meat industry can 
be prevented. Loose generalizations 


SAFETY POSTERS DO JOB 


The safety posters employed by Armour, 
samples of which are shown here, are 
specifically designed to deal with hazards 
found in the meat packing industry. While 
some safety problems are common to all 
industries, “general” safety educational 
material is less effective than posters, etc., 
keyed to meat plant needs. 
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that the industry is unsafe ignore the 
fact that only 25 per cent of meat in- 
dustry employes use cutting tools and 
that, of the accidents resulting from 
these, many are due to deliberate viola- 
tion of safety rules, such as grinding 
off the guard on a knife, or they hap- 
pen off the job through carelessness, 
such as handling the knife in a time 
clock punching line where a hurried 
worker may run into it. 

Effective channeling of publicity on 
accidents, the development of foreman 
participation and responsibility, and the 
consistent and sustained effort put into 
it are features of this program that 
might well be adopted by any packing 
plant. All too frequently the same ac- 
cidents occur again and again because 
of a hush-hush policy that prevents 
supervisors and workers from knowing 
how they happen or how they can be 
prevented. 


The safety program described here 
has worked very well for Armour and 
Company. According to the general 
safety division, two of the company’s 
plants are now reaching their millionth 
work hour without a lost time accident. 














ARMOUR AND COMPANY 
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Secretary Anderson Explains Ceiling Level 


HILE conceding that the Sec- 
W eeisss of Agriculture’s recom- 

mendations on ceilings for live- 
stock are much more realistic than the 
proposals of OPA, industry sources are 
inclined to doubt whether they are 
high enough to stimulate interest in 
production and feeding or prevent the 
return of black markets. 

The new maximum prices on live- 
stock, to become effective at the slaugh- 
ter level on September 1, were formally 
recommended by Secretary of Agri- 
culture Clinton P. Anderson and ac- 
cepted by the Office of Price Adminis- 
tration. 

The Secretary recommended to the 
Price Administrator the following lev- 
els: Hogs—ceiling price, Chicago basis, 
$16.25 per cwt.; Cattle—overriding ceil- 
ing, Chicago basis, $20.25 per cwt., 
with maximum stabilization ranges of 
$19.25 on Choice, $17.75 on Good, and 
$13 on Commercial grades; Lambs— 
ceilings on dressed lamb which would 
reflect about $19 per cwt. alive, Chi- 
cago basis. 

(The American Meat Institute com- 
mented that “the recommended ceiling 
prices on livestock will be a disappoint- 
ment to producers because they are 
much lower than prices they have been 
able to obtain both recently and prior 
to June 30. While the new livestock 
ceilings may stimulate production more 
than the old ceiling prices, much de- 
pends on the future price of feed grains, 
which are not under price control, and 
the relationship between the price of 
feed and the price of livestock. On the 
basis of past experience, it is question- 
able whether the recommended new 
average retail price ceilings will be suf- 
ficient to prevent return of the black 
market. We hope the OPA will be able 
to enforce the new ceilings, so that 
meat will not again flow through illegal 
channels. It should be emphasized that 
the increases are increases over the old 
OPA prices, at which little meat was 
available in legal channels to the aver- 
age consumer.’’) 

In announcing 
this action, Sec- 
retary Anderson 
said that these 
prices were being 
set in order to 
carry out what 
the Department 
regards as a clear 
mandate from the 
Congress. 

“Congress,” he 
said, “when it 
passed the Price 
Control Extension 
Act of 1946, made 
clear its intent in 
these words, ‘it is 
hereby declared to be the policy of the 
Congress that the Office of Price Ad- 
ministration and other agencies of the 
government shall use their price, sub- 





Cc. P. ANDERSON 
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THEY PASSED SENTENCE ON MEAT PACKING INDUSTRY 


Members of the decontrol board appointed by President Truman are, left to right, 

Roy L. Thompson, chairman, George H. Mead and Daniel W. Bell, former under 

secretary of the treasury. They recently ordered price ceilings restored on livestock 
and meat, soybeans and cottonseed products. (Acme Photo) 


sidy and other powers to promote the 
earliest practicable balance between 
production and the demand of com- 
modities under their control.’ The act 
further provides that ‘when the Secre- 
tary of Agriculture determines that 
maximum prices applicable to any 
agricultural commodity, which is in 
short supply are impeding the neces- 
sary production of such commodity, he 
may recommend to the Price Adminis- 
trator such adjustments and such maxi- 
mum prices as the Secretary deter- 
mines to be necessary to attain the 
necessary production of such com- 
modity. 

“There is a further provision read- 
ing: ‘Within ten days after receipt of 
any recommendation . . . for the adjust- 
ment of maximum prices . . . the Price 
Administrator shall adjust . . . such 
maximum prices in accordance with 
such recommendations.’ 


“After full hearings, the Price De- 
control Board on August 20 announced 
its decision that livestock and meats 
should be subject to price control and 
that the supply of meat has been and 
would continue to be in short supply 
in relation to demand at reasonable 
prices. In view of the findings of the 
Decontrol Board and the intent of Con- 
gress as declared in the Price Control 
Act, it is the decision of the Depart- 
ment that if ceilings are restored at the 
June 30 levels such an action will im- 


pede obtaining the necessary produc- 
tion of livestock and meat. 

“The announced maximum hog prices 
are calculated to improve production. 
The records for 45 years show that 
when the corn-hog ratio drops below 
12.8 in the country as a whole, or be. 
low 13.7 in the North Central States, 
there is little if any chance for an in- 
crease in pork production the following 
year. We have previously estimated 
that the second quarter of 1947 is likely 
to be a critical one as far as meat pro- 
duction is concerned. We have there 
fore calculated a maximum hog price 
based upon the corn-hog ratios listed 
above which call for a price of $16.25, 
Chicago basis. 

“While the hog price is slightly above 
parity requirements, it represents & 
substantial rollback from the levels 
which have prevailed during most of 
the period of uncontrolled prices 
through July and August when average 
weekly prices reached $23 and when 
extreme highs of $25 or more have 
been reported. The rollback is there 
fore about 30 per cent.” 

As evidence that attention will need 
to be paid to the expansion of live 
stock production, the Secretary cited 
the experiences at markets during 
recent days when the liquidation @ 
livestock has been rapid. 

“At Indianapolis on Friday, August 

(Continued on page 24.) 
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Ti -hecher Sroudens: Fuilitiy:- Pins Gases 


ITH the very recent comple- 
Wiew of a new plant addition 

that adds two new coolers, a 
poning room, skinning room, dressing 
mom and executive offices to its pre- 
vious facilities, Jacob R. Marhoefer & 
Sons, Inc., Chicago sausage manufac- 
turer, has taken a further step in a 
broad program of plant expansion. 

When the concern started in business 
in 1942, it took over an existing plant 
and business which was then producing 
shout 15,000 lbs. of sausage weekly. 
Company officials immediately laid out 
program of rehabilitation and mod- 
emization which began with the in- 
sallation of new equipment and rear- 
rangement of existing departments. 
New Jourdan Process Cookers and three 
new cooking vats were installed, three 
Atmos automatic smokehouses were 
added, new Globe and Randall sausage 
stuffers, stainless steel Globe stuffing 
tables, sausage shower, and Buffalo 
grinder and silent cutter were added. 

Previous to the completion of the 
present addition, the concern carried 
on a straight sausage manufacturing 
business, together with the curing and 
smoking of hams, bacon and other pork 
cuts. Sausage materials were bought 
in barrel lots and hams, loins, etc., 
were purchased as cuts. Addition of 
new coolers, with the new skinning and 
boning room, enables the concern to 
buy all beef and pork in dressed car- 
cass form and to achieve better results 
and certain economies. All boned beef 
and pork used in sausage manufactur- 
ing, which now totals about 100,000 lbs. 
weekly, and in the weekly production 
of about 30,000 Ibs. of cured and smoked 
meats, as well as that sold in connec- 
tion with the concern’s new meat whole- 
saling activities, are handled and made 
ready for processing in the beef and 
pork departments. 

With the addition of the new fa- 
cilities, existing departments were con- 
verted or rearranged for greater | 
efficiency. Two small coolers were con- 
verted into shipping and packing coolers, 
and a general rearrangement effected 
that provides for a straight-through 
flow of materials, product in process, 
and finished product. Overhead rails 
running continuously through and be- 
tween all departments are used for 

(Continued on page 19.) 

















PLANT AND EXECUTIVES 


I: The company handles a line of top 
butcher cattle. Shown in the cooler (left 
to right) are J. R. Marhoefer, president; 
Eric Marhoefer, plant superintendent; Al 
Kloepfer, beef and pork superintendent; 
and Vince Petti, cutting foreman. 

2: James Simonis, sausage room superin- 
tendent, presides over a three-table layout. 
3: Fred P. Marhoefer, office manager, and 
J. R. Marhoefer in the curing cellar. 


4: William L, Marhoefer, secretary-treas- 
urer, has charge of shipping. 
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New Meat Ceilings 


(Continued from page 11.) 


trol Board to restore price controls and 
subsidies on livestock and livestock 
products. Feeder subsidies on top 
grades of cattle will not be reestab- 
lished and the subsidies formerly paid 
directly to producers and feeders of 
sheep and lambs will also be discon- 
tinued. 

The payments of subsidies for the 
livestock slaughter program will re- 
quire not more than $400,000,000 of the 
total of $869,000,000 authorized for 
general subsidy purposes under the 
Price Control Extension Act of 1946. 
The meat subsidies will continue at the 
June 29 rates, but in accordance with 
limitations fixed by the Board they 
will be cut in half by January 10, 1947. 
On April 1, 1947, subsidies will be re- 
moved entirely, in accordance with the 
provisions of the Price Control Exten- 
sion Act. 

Livestock prices fluctuated rather 
widely this week and there was little 
evidence of any attempt to adjust either 
live or product values on an orderly 
basis back toward prospective ceiling 
levels. Weakness did develop late in 
the week with the hog top dropping to 
$19.50 and the average to $18.50 at Chi- 
cago, but some cattle sold on that date 
$10 above the September 1 ceiling level. 
It was very apparent during the week 
that packers were keeping their coolers 
clean of about everything but the saw- 
dust, with much product being sold 
fresh which is ordinarily cured or 
otherwise processed. 

Eager buyers seemed to be willing to 
take meat and fats off packers’ hands 
at “free” levels, apparently feeling that 
product in the hand was much better 
than beating the bushes for it at much 
lower prices. Lard, for example, was 
eagerly sought by bakers and others 
who use it in manufacturing, and late 
in the week was selling from 33c to 38c. 
It is probable also that hotels, restau- 
rants and others who use meat and had 
storage space available were buying for 
the lean months ahead. 


EXPORTS OF ARGENTINE 
HIDES ARE SMALLER 


Exports of cattle hides from Argen- 
tina from January. 1 through June 14, 
1946, totaled 1,145,000 wet and 90,000 
dried hides, according to unofficial 
estimates. In the comparable series a 
year earlier, the exports were 1,376,000 
wet and 60,000 dried hides for this 
period. About half the exports this year 
were to the United Kingdom and 7 per 
cent to the United States, with the re- 
mainder going to European countries. 

Following an increase of 15 per cent 
in the ceiling price on frigorifico hides 
on May 9, the trade moved forward at 
the higher price until May 18 when the 
government export control department 
suspended the issuance of all export 
permits for hides, skins and leather 
products. 
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Livestock Finishers Are Bitter 
Over Reinstatement of Ceilings 


HE decision of the Decontrol 
I Board to reinstate price ceilings 
on meat animals, and the lack of 
definite information on the levels of 
those ceilings, has created greater tur- 
moil in the livestock feeding branch of 
the meat industry than anything on 
record. This week saw the greatest 
overall liquidation of meat animals ever 
witnessed at this season and the po- 
tential meat supply for future months 
has been damaged beyond repair, ac- 
cording to members of the industry. 


The liquidation of cattle marked a 
new all-time high in selling for this 
time of year (except during drought) 
with string after string of stock mar- 
keted that should have had another 
three to six months feeding. Cattle 
that had been taken out as feeder stock 
as recently as 30 to 60 days ago were 
being unloaded since finishers are cer- 
tain that there can be no profitable 
margins in this business as long as 
cattle prices are under government con- 
trol. Most of the stocker and feeder 
cattle returned to feedlots during the 
summer months were bought at costs 
very close to the old and probable new 
ceiling levels, and it would be a losing 
proposition to finish them on present 
high-priced grains and supplement 
feeds. 


Hog Selloff Heavy 


Selling of hogs was also at record 
levels for the season. Not only did the 
unloading include finished hogs of all 
descriptions, but bred sows and feeder 
pigs weighing well under 100 lbs. were 
also marketed in volume. Ordinarily, 
the light pigs would have been bought 
to go out as feeder stock, but no such 
demand was in evidence and they were 
absorbed by killers. There are prob- 
ably fewer finished hogs on farms fol- 
lowing this heavy sell-off than in many, 
many years. 


In interviewing some of the hun- 
dreds of farmers who accompanied 
their livestock to market this week the 
majority were bitter toward prospects 





Re 


of having to operate under governmen: 
controls again. 

“I’m here with all the livestock I hag 
on feed,” said a farmer from 
county, Ia., who sold two loads of steer; 
and a load of hogs. “My steers were 
bought earlier this spring and J jp. 
tended to run them on pasture for the 
summer, then to the corn fields and fp. 
ish them in the dry lot for the Chris. 
mas market. But I’m scared of what 
might happen so I’m selling out. Ty 
cattle sold well above what I paid fe 
them even though they were not fin. 
ished and my hogs also made 
From now on it looks like I'll bea 
farmer. I can’t afford to take a chane 
on what the government might do with 
this livestock business.” 


Black Market Bound 


A western Illinois farmer expressej 
his contempt for the new controls this 
way: “We went along with the govern. 
ment and price ceilings during the war 
because it was a patriotic thing to do, 
but the war is over now and we dont 
want and don’t need controls. I’m here 
with the bulk of my cattle holdings, but 
I’ve still got a few back. If I can make 
more money by selling to the black 
market, that’s what I’m going to do, 
This cattle business is my bread and 
butter and I don’t want anybody to take 
it away from me. A couple of my neigh- 
bors are in also and they feel the same 
way I do.” 


One of the largest livestock feeders 
in Sangamon county, IIl., was also in 
early in the week, but came without 
his usual consignment. “It hurts me 
to see all these fine unfinished cattle 
going for slaughter, but I don’t blame 
the farmer for being panicky. [f he 
doesn’t sell livestock now he may never 
get his money back. Me? I’m not wor- 
ried. I'll sell to the highest bidder, 
f.o.b. my feedlots. You know what that 
means,” he concluded. 


It isn’t only the farmer and feeder 
who is concerned with the recontrol 
(Continued on page 40.) 








1561 NEW LOCKER PLANTS OPENED IN LAST YEAR 








Despite difficulty in getting equip- 
ment and other materials, 1,561 new 
frozen food locker plants have been 
opened and put in operation through- 
out the country since last summer, ac- 
cording to reports from state agri- 
cultural extension services to the U. S. 
Department of Agriculture. There were 
8,025 of these plants open and operat- 
ing in July, with many others reported 
under construction in almost all of the 
states. In 1941 there were only 3,623 
locker plants. 


Using results of surveys by the Farm 
Credit Administration it is estimated 


that 1,875,000 farm families now are 
using frozen food locker plants. I 
addition thousands of town and city 
people now are making use of locker 
plant service. 

Iowa is the leading frozen food locker 
state with a total of 655 plants. Minne 
sota is runner-up with 525 plants, There 
are seven states with over 400 plants 
each. High-ranking locker plant states 
include California with 438; Illinois, 
450; Kansas, 340; Nebraska, 345; Okla- 
homa, 299; Oregon, 325; South Dakota, 
315; Texas, 402; Washington, 495, 
Wisconsin, 473. 
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PERKIE PIC SAYS! 





Te 


HAPPY, CAUSE HE KNOWS, 
HE'S GONNA BE 
SEASONED WITH PERKINS 
SEASONRITE PORK ‘ 
SAUSAGE SEASONING 
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Dan Perkin 


MEMPHIS, TENN. 
AMERICA’S FINEST SEASONINGS 
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CIO UNION FILES 30-DAY 
FORMAL STRIKE NOTICE 











Ralph Helstein, president of the 
United Packinghouse Workers of Amer- 
ica (CIO) has announced the filing of a 
30-day strike notice against Armour 
and Company, Cudahy Packing Co., 
Swift & Company and Wilson & Co. He 
said that the filing of this notice should 
not be regarded as necessarily indicat- 
ing that a strike will occur in the in- 
dustry, but that it is a formal step 
taken in accordance with requirements 
of federal law. 


Union contracts with the packers ex- 


pired August 11 and preliminary nego- 
tiations have been going on for sev- 
eral weeks. Major union demands for 
inclusion in new contracts are: 


1. Guaranteed annual wage to each 
employe for 52 weeks employment, 
based on a 40-hour work week at stand- 
ard rate of pay. 


2. Minimum wage for common labor, 
male and female, of $1.00 per hour, with 
all male and female employes presently 
receiving above common labor given the 
same increase as common labor. 


3. Cost-of-living bonus to be paid on 
the second pay period of each month, 
and based on a formula not yet estab- 
lished. 








Lard Processing ENCIRCLED 


The Vorator “surrounds” all the 
elements of lard processing, takes 
care of them as a single job. Chill- 
ing, plasticizing, aeration are syn- 
chronized in a continuous operation. 
Everything takes place under cover. 
Contamination and the atmospher- 
ic variables are excluded. The entire 
processing sequence is under me- 
chanical control. 

Consequently, wherever it is in- 
stalled, the Vorator breaks records 


for top-quality results at high speed. 
In less than 18 square feet of floor 
space, the model illustrated proc- 
esses 3000 to 4000 Ibs. of uniformly 
pure, white, smooth, creamy lard 
per hour. 


The Girdler Corporation, Votator 


Division, Louisville 1, Ky. District 
offices: 150 Broadway, New York 7; 


2612 Russ Bldg., San Francisco 4; 


617 Johnston Bldg., Charlotte 2, N.C. 


A GIRDLER PRODUCT 





A CONTINUOUS, CLOSED LARD PROCESSING UNIT 


VOTATOR—T. M. Reg. U. S. Pat. Off. 
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4. Social security fund to be 
lished with monies contributed 
companies (amount and method not 
established) for the purpose of provid. 
ing employes and their dependents With 
medical, surgical and hospital care, 

5. Severance pay for any employe 
who leaves the company for just 
or whose employment is terminated by 
the company, would be a lump sum 
amount, to be determined by employes 
length of service in accordance with g 
schedule set up by the union. 


WAREHOUSEMEN ALLOWED 
FREEZING CHARGE BOOsT 


By Order 4 under Section 7 of MPR 
586 (freezing and delivery charges) 
the Office of Price Administration js 
allowing cold storage warehousemen 
to make certain increases in charges 
for freezing and delivery. The order 
became effective August 23. 

Warehousemen who have been per. 
forming freezing service without 
charge, or whose present maximum 
rates for freezing are less than 10¢ per 
100 Ibs. gross weight, may charge a 
maximum of 10c per 100 lbs. gross of 
the product frozen. A maximum charge 
of 50c may be established for each de- 
livery or transfer order against each 
lot or part-lot in storage. This fee may 
be in addition to usual charges for 
handling in and out of storage. Ware 
housemen who raise their prices must 
file supplements with OPA. 


RESELLERS GET GREATER 
MARKUPS ON EQUIPMENT 


Resellers’ ceiling prices for meat 
packing and poultry processing ma- 
chinery and equipment may now be 
raised 8.5 per cent to reflect the full 
percentage markups of recent increases 
in manufacturers’ maximum prices, the 
Office of Price Administration an- 
nounced this week. The increase, effec- 
tive August 23, is required by a pro- 
vision of the Price Control Extension 
Act of 1946 that distributors must be 
allowed the average current costs of 
acquisition plus the average percentage 
markup in effect March 31, 1946. 

At the same time OPA announced 
that resellers would be allowed to in- 
crease their markups on other types of 
industrial equipment, including gears, 
pinions, sprockets, speed reducers and 
chains 13 per cent and gear motors 18 
to 27 per cent; fans and blowers 9 per 
cent for fractional and 14 per cent for 
integral horsepower motors; and steel 
power boilers and equipment 16 per 
cent. 


IMPORT TANKAGE CONTROLS 


Removal of import controls on animal 
tankage, fish meal, poultry and 24 other 
commodities, effective August 15, was 
announced recently by the U. 8. De 
partment of Agriculture. Action wa 
taken by Amendment 14 to WFO & 
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RESUME GRADING FOR ALL 
MEATS ON SEPTEMBER 1 








Starting Sunday, September 1, all 

beef, veal, lamb and mutton 
sold by slaughterers must be federally 
graded. 

The Director of Economic Stabiliza- 
tin has issued Directive 131 which 
reimposes all grading requirements 
which were in effect prior to the end 
of price control on June 30. 

The Department of Agriculture will 
return its graders to work as rapidly 
as possible. However, the USDA can- 
not resume grading in any plant until 
the slaughterer has requested such. 

i Packers should submit re- 
quests for resumption of grading to 
the USDA immediately. 

Those slaughterers in sparsely set- 
tled areas, where the services of a fed- 
eral grader are not always available, 
and who therefore have held permits 
from the Department of Agriculture to 
self-grade their dressed meat, should 
immediately request reinstatement of 
those permits for self-grading. 


Marhoefer Expands 


(Continued from page 15.) 


transporting materials and product, 
with hand handling minimized. 

J. R. Marhoefer sales territory in- 
cludes the northern half of Illinois, with 
regular and consistent coverage by 
salesmen. The company operates seven 
of its own trucks over a radius of about 
50 miles from the plant, and the balance 
of the territory is served by shipments 
via independent truckers. About 45 
peddler trucks covering Chicago and 
surrounding areas are also served by the 
concern. All products are sold under 
one of two brand names, Rose-Ann and 
Richmar, and all meats are cartoned, 
packaged or identified. The company 
makes a regular effort to provide hand- 
some and effective point-of-sale display 
material for retailers. 

J. R. Marhoefer is president of the 
concern; James Simonis, sausage super- 
intendent, is vice president, and Wm. L. 
Marhoefer is secretary-treasurer. Eric 
J. Marhoefer, the plant superintendent; 
Fred P. Marhoefer, office manager; Vin- 
cent Petti, cutting foreman, and Al 
Kloepfer, beef and pork superintendent, 
gone the executive and supervisory 


SCHOOLS FOR GRADERS 


Turkey grading schools for 1946 will 
be held in 18 states between August 28 
and October 29, the U. S. Department 
of Agriculture has announced. The 
schools will be conducted for student 
graders who will become eligible to 
operate under a federal license if they 
pass written and practical examina- 
_ following the course of instruc- 
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Sanilite is a simple, easy, economical and SURE 
method of eliminating mold, and slime, cutting 
operating costs, reducing shrinkage and assuring 
discriminating customers of your desire to provide 
the best of equipment for their protection. 


Sanilite is a waterproof fixture sealed against the 
humid conditions met in refrigerated rooms and 
boxes. Your insurance against breakdown and re- 
sultant meat losses. It is equipped with a standard 
General Electric Germicidal lamp, the result of years 
of experiment in the General Electric Laboratory. 
Replacements can be purchased from your local 
electric shop. 
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T8rmasd-looking ham pa today’s casy sales “pay off” in the future. 3 

They ar@using the NEVER ing 3-Day Ham Cure to make a prod- 7 

uct so good that it will hold the" iya Istomecrs against the kcen competi- | 

tion to come. _ 

When used in accordance with the tecommeng procedure, NEVERFAIL 
“The Man Who Knows” produces a perfectly cured ham. It develops a fullbe genuine, old-fashioned w 
ham flavor, with no trace of the “porky’”’ taste somctime$ Tef€ By other short-time 

cures. At the same time, NEVERFAIL excates an even, appctizitg pink color, and Evi 
produces a meat texture which is tender and juicy but never soggy. 194 
: ite he eng 
As it Cure? WSeasblis. hs 
: ~~ I 
NEVERFAIL is a combined curing and seasoning compound, AXgpecial blend of and 
the choicest spices is incorporated with the curing salts. The séasoning, therefore rep 
goes in with the cure, penetrating every morsel and fibre of the meat. The-result by 
is an extra goodness . . . a distinctive spicy aroma . . . which has never been a 
duplicated. 6; 
Production Economies Too! ~ 
Remember that NEVERFAIL also gives you the efficiency of reduced processing J. 1 
time . . . enables you to cure more hams with your present man-power and curing 0) 
facilities. As a prepared, ready-to-use cure NEVERFAIL further cuts production suy 
expense because it puts your material cost on a fixed basis . . . eliminates the vari- ot 
able rising labor cost involved in mixing your own curing preparation. eri 
Act now to safeguard your present and future profits. Write for complete He 
information. dat 
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Personalities and Events 
if the Week__ 


@ Pat Brennan, canned meats depart- 
ment superintendent at Armour and 
Company, Chicago, recently returned 
from a 7,000-mile flying trip to his 
home town in Ireland, where he held a 
reunion with his mother, father, four 
sisters, two brothers, and ten nieces 
and nephews. He noted a peculiarity 
of the Irish in cutting a side of bacon 
with the loin attached and frying it for 
breakfast. 

@ J. M. Foster, vice president in charge 
of operations at John Morrell & Co., 
Ottumwa, Ia., this week announced a 
promotion and an addition to the com- 
pany’s supervisory staff. William E. 








W. E. EVITTS 


E. M. FOSTER 


Evitts, who joined the organization in 
1942 and was formerly assistant chief 
engineer in the mechanical department, 
has been promoted to assistant to R. W. 
Ransom, superintendent of construction 
and technical operations. He has been 
replaced in the mechanical department 
by Eugene M. Foster, who recently 
joined the company after three years in 
the U. S. Navy. 

® E. F. McCarthy has been appointed 
manager of the Cudahy Packing Co. 
branch at Passaic, N. J., succeeding 
J. F. Doersam, who has resigned. 


® Herbert W. Keefer, of the general 
superintendent’s office, Swift & Com- 
pany, Chicago, recently returned from 
a three week vacation trip to Fred- 
ericksburg, Va., and Ocean City, Md. 
He was accompanied by his wife and 
daughter. 


® At the first regional training con- 
ference of the Refrigeration Research 
Foundation, Inc., held at Hershey, Pa., 
August 19 to 21, S. C. Rogers of Swift 
& Company led the discussions on meat 
storage. These dealt with handling, 
freezing and refrigerated storage of 
meat. The conference was conducted 
essentially as a training school dealing 
with problems of cold storage for com- 
modities and was the first of a series 


of regional meetings designed to de- 
velop sound cold storage practices. Rep- 
resentatives of cold storage warehouse 
companies, refrigeration equipment 
manufacturers, and technologists were 
among those attending. 

® Rudolph Frey, Inc., meat processing 
firm at Buffalo, N. Y., is installing an 
automatic gas-fired boiler to replace a 
coal burning unit, adding a new cooler, 
Griffith smokehouse and Jourdan proc- 
ess cooker. 


@ An animal by-products plant which 
will produce grease, tallow and pro- 
teins for mixed feeds is being con- 
structed near Redmond, Ore., by Harry 
Bexhymer and David Myers. 

® Henry Minton Huls, 72, retired em- 
ploye of Swift & Company and for- 
merly associated with other meat pack- 
ing firms, died recently at Columbus, O. 
® A fire of undetermined origin re- 
cently caused damage estimated at 
$25,000 to the main building of the 
Keeton Packing Co., located just east of 
Lubbock, Tex. Claud Keeton, owner, 
who discovered the blaze when he left 
the office to go home, said that the fire 
will delay re-opening of the plant, 
which was almost ready for operation 
following a $75,000 blaze last March, 
for at least 30 days. 


® Carl P. Ingleman, formerly with the 
Cleveland Stock Yards Co. and recently 
released from the U. S. Army, has been 
appointed manager of the Stockton 
Union Stockyards, Stockton, Calif. He 
replaces T. E. Rochford, western divi- 
sion manager, who was transferred to 
headquarters at San Francisco. 

® Packing plants to produce livestock 
products which Arkansas people will 
buy and consume are needed to put the 
state’s livestock industry on a solid 
foundation, Governor Laney told the 
Greater Little Rock, Ark., Chamber of 








TWO BUSY BUYERS 


Lee Throckmorton and Al Lewis, cattle 

buyers for Swift & Company at the Kansas 

City, Mo., stockyards. Both buyers were 

formerly connected with the Chicago plant 
before being transferred. 
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Commerce at a recent luncheon at that 
city. “We need to establish packing 
plants so that there will be a steady 
market for Arkansas livestock,” the 
Governor said, looking ahead to the 
time when the state will have to com- 
pete in lower livestock markets. 

@ E. G. Buchsieb Co., Columbus, O., is 
building a new plant in that city to 
slaughter and process horse meat for 
shipment by UNRRA to Europe. Op- 
erating under the name of Midwest 
Meat Packers, the new plant expects to 
reach full scale processing of 50 to 100 
horses daily soon after opening. 


@ The negotiating committee for the 
United Packinghouse Workers of Amer- 
ica, CIO, has rejected an offer of five- 
cents-an-hour increase by Canada Pack- 
ers, Ltd., W. Toronto, Ont., Canada, 
and Burns & Co., Winnipeg, Manitoba, 
Canada. A spokesman for the union 
said the decision was made after a 
meeting with representatives of the 
two companies, whose employes had ar- 
ranged to take strike votes. 


@ J. F. Irvin, manager of the Fargo, 
N. D., branch of John Morrell & Co. 
for 26 years, retired recently. He has 
been succeeded by John Fiscel, former 
beef salesman at the company’s St. Paul 
branch. 


® Eric Wilson has announced plans for 
construction of a $20,000 refrigerated 
food and meat locker plant at San 
Anselmo, Calif. 


@ A $100,000 meat packing plant will 
be erected at Watertown, N. Y., by 
Aaron Levine. The plant will be the 
first in recent history to locate within 
the city limits. 

@ C. S. Beall, of AMI’s Chicago gen- 
eral office staff, and E. W. Stephens, 
new director of the Institute’s western 
office, with headquarters at San Fran- 
cisco, Calif., recently completed a trip 
through the southern California area 
to renew acquaintances and establish 
contacts with industry members. 


@ A new rendering plant, in the proc- 
ess of construction at Elma, Wash., by 
Howard Sarff and E. E. Potts, is ex- 
pected to be in operation by early Sep- 
tember. Potts will be manager of the 
firm. Sarff, who is co-owner of the 
Seattle Rendering Co., Seattle, Wash., 
and H. Potts, brother of the manager, 
will have charge of the transportation 
end of the business. 

® J. H. McMurray, of Puyallup, Wash., 
has been elected manager of the West- 
ern Washington Fair. The organiza- 
tion is planning the first regional ex- 
hibition since the war which will fea- 
ture a grand livestock showing. Mc- 
Murray succeeds A. E. Bartel, also of 
Puyallup. 

® Following a two-day walkout of 
United Packinghouse Workers, CIO, at 











the Carl Roessler Co., New Haven, 
Conn., the company has asked the state 
labor relations board to conduct an 
election at the plant to determine the 
matter of union certification. The work- 
ers had returned to their jobs after the 
company agreed to a check of payroll 
cards, but the check failed to satisfy 
the company that the union should be 
certified as bargaining agent. 

@ Alfonso G. Tallman, 64, retired meat 
packer, died recently at his home in 
Salt Lake City, Utah. He had been asso- 
ciated with Nukolls Packing Co. of 
Pueblo, Colo., for 20 years and later was 
with Palace Meat Co. of Salt Lake City. 
@ More than 1,000 farmers, cattlemen 
and breeders recently attended the 
opening ceremony at Owens Brothers 
Stock Yards, Texarkana, U. S. A. The 
opening of the yards will give the area 
a local competitive market for its live- 
stock. 

@ Monticello Locker Co., Monticello, 
Ill., recently received permission from 
the city council to construct a slaugh- 
tering plant on the present site of the 
firm, subject to compliance with the 
building code and approval of the city 
building inspector. 

@ Injunction proceedings against the 
Chester Rendering Corp., Chester, N. Y., 
have been withdrawn by the New York 
State Department of Health. Com- 
plaints against the firm for alleged 
violations of public health regulations 
will be upheld pending the company’s 
fulfillment of a promise to comply with 
laws as quickly as possible. Tem- 
porary measures have been taken and 
officials of the company are drawing 
up plans and specifications for a com- 
plete new system to be submitted to 
the health department. 


@ A $32,000 slaughtering plant is re- 
ported. under construction near New 
Germany, Minn., by N. Rachnar, who 
operates a number of food stores in the 
Twin Cities. 

@ The current vacation season found 
Walter Luer of Luer Packing Co., 
Vernon, Calif., spending a vacation in 
the Canadian Rockies; Ben W. Campton, 
managing director of Meat Packers, 
Inc., Vernon, Calif., and Mrs. Campton 
recently returned from a trip to Lake 
Arrowhead, and Nathan Morantz, pres- 
ident of State Packing Co., Vernon, 
Calif., vacationing in the Pacific North- 
west. 

@ R. M. Owthwaite, John Foster and 
Ben Libert acted as official hosts for 
John Morrell & Co., Topeka, Kans., at 
the company’s annual picnic given re- 
cently in honor of the Rotary Club of 
Topeka at the Morrell pavilion on the 
Kansas Free Fair grounds. 


@ H. S. Mitchell, director of labora- 
tories for Swift & Company, Chicago, 
was recently elected chairman of the 
technical committee of the National 
Soybean Processors Association for the 
1946-47 season. He has been a member 
of the committee for a number of years. 
® Karl Seiler, 80, founder and former 
president of Karl Seiler & Sons, sau- 
sage manufacturing company of Phila- 
delphia, Pa., died at his home there on 
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August 22. He had been retired since 
1934. Mr. Seiler came to this country 
from Germany in 1888 and eight years 
later, in partnership with his two 
brothers, established the meat firm. In 
1920 his two sons, Walter and Karl, jr., 
replaced the brothers, now deceased, 
and have operated the company since 
Mr. Seiler’s retirement. 

@ R. B. McCoy’s Frisco Packing Co., 
Oklahoma City, Okla., which opened 
last September and is reported to be 
expanding rapidly, is the third fed- 
erally inspected meat firm of that city. 
The others are Armour and Company, 
and Wilson & Co. 


@ A new building will be erected at 
San Jose, Calif., to house the Kauf- 
man Meat Co. The building, designed 
by Mario Ciampi, will be one story 
high and will cost an estimated $100,- 
000. 


® Henry Vetterl, 54, founder and presi- 
dent of the Crown Hotel and Res- 
taurant Supply Co., Pasadena, Calif., 
died recently in that city. He was a 
charter member and active director of 
the Associated Meat Jobbers of South- 
ern California. 


® Despite burnt pastures, a result of 
the blistering hot sun and dry weather, 
southwest cattlemen in most Kansas 
counties held their annual beef tours 
last week. The tours were the first in 
four years as they were discontinued 
during the war. Scheduled to attend 
most of the tours were Dr. A. D. Weber, 
head of the animal husbandry depart- 
ment at Kansas State university; Phil 
Ljungdahl, beef specialist at the col- 
lege; A. G. Pickett, livestock market- 
ing economist; Harry Floyd, editor of 
Kansas Stockman magazine, and Will J. 
Miller, Kansas livestock sanitary com- 
missioner. 


@® Herman R. Wallace, 65, retired 
owner of Wallace Brothers Packing 
Co., Joplin, Mo., died recently in that 
city. Mr. Wallace and his brother Will 
Wallace, partner in the firm, sold their 
plant recently. 


@® E. G. James Co. has moved to new 
and larger quarters in the Board of 
Trade bldg., 316 S. LaSalle st., Chicago. 
The company’s offices have been located 
in this building for the past four years. 
According to E. G. James, president, 
the expansion enables the firm to im- 
prove its service to the meat packing 
industry. He said that the printing 
department has been enlarged and that 
the company now has a double switch- 
board to take care of the increased 
number of telephone calls. 


@ Rabbi Moses Lipschitz, 70, associated 
for 44 years with the Philadelphia 
Dressed Beef Co., Philadelphia, Pa., 
died recently at that city. He was said 
to be the oldest living Shochet, ritual 
slaughterer of cattle according to the 
Mosaic code. 


® Robert Frazer, regional Labor Rela- 
tions Board director, has announced 
that a run-off election will be held 
among workers at the St. Louis Inde- 
pendent Packing Co., St. Louis, Mo., 
between the plant independent union 
and the United Packinghouse Workers 






Union, C.1.0. In the first voti 
independent union received 467 yot 
the CIO union’s 407, with 281 votes 
AF of L and 13 for no union represents. 
tion. 

@ Fred Kneller, former assistant super. 
intendent of the beef kill de 

at Armour and Company, Chicago, has 
been appointed superintendent of the 
department, succeeding James Wil. 
liams, who recently retired. 


@ Sherman G. Smith, owner of the 
Sherman G. Smith Commission Co, j 
Chicago, died recently at his home jp 
that city. 

@ A. P. Hurwitz, formerly m 

the Cudahy Packing Co. at Sheena 
La., has been named manager of the 
company’s South Chicago plant, gue. 
ceeding E. D. MacManus, who has re 
signed. Hurwitz 
has been with Cud- 
ahy 26 years 
Starting as a stock 
clerk at Des 
Moines, Ia. he 
later served in 
branches at Auro- 
ra and Elgin, Ill, 
Clinton and Day- 
enport, Ia., and 
Beaver Falls, Pa. 
He was assistant 
auditor in the 
Pennsylvania and 
Atlanta territories 
and served at Washington, D. C., New 
Orleans, Memphis and Havana, Cuba. 
He was promoted to the position of 
branch manager at Havana, was later 
transferred to Memphis as assistant 
manager, then to New Orleans, and in 
1943 was named manager at Shreve 
port. Hurwitz is succeeded at Shreve- 
port by F. L. Teer, formerly of the 
Memphis district office. 


® William A. Moody, 86, president of 
Moody Commission Co., St. Louis, Mo., 
and former president of the National 
Livestock Exchange and of the St. 
Louis National Stockyards, died Aug- 
ust 23 in St. Mary’s hospital, E. St. 
Louis, Ill. Mr. Moody, who was also a 
Democratic party leader in southern 
Illinois, is survived by his daughter 
and two brothers. 


@ Arthur Peine, general manager of 
the Perry Packing Co., Manhattan, 
Kans., and former professor of history 
and economics at Kansas State College, 
was the guest speaker at a joint meet- 
ing of the Chamber of Commerce and 
Lions Club held at Abilene, Kans., re 
cently. 


@ Members of the Bazos County Co 
operative recently opened a new C0 
operative freezer locker and abattoir at 
Bryan, Tex., it has been announced by 
George Cargill, manager. A total of 504 
lockers were installed, and the abattoir 
is equipped to handle 75 head of cattle, 
100 hogs and 60 sheep daily. Farmer- 
owners of the co-op point out that the 
plant was built without recourse t 
government loans. Approximately $80,- 
000 in cash was raised by sale of stock 
and a year’s rental in advance was ob 
tained from the patrons. 





A. HURWITZ 
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USDA Explains Stand 


(Continued from page 14.) 


23,” he related, “75 per cent of the 
record hog receipts for that day of the 
week were reported at weights under 
180 lbs. At East St. Louis, for the first 
time in years, the average weight of all 
butcher hogs was under 200 lbs. The 
average weight at that market is the 
lightest in years and is within 1 Ib. 
of the lightest on record. At Sioux 
City, Iowa, more than 60 per cent of 
the receipts during the past week were 
sows. At interior packing plants in 
Iowa and Southern Minnesota, an un- 
usually large proportion of hogs mar- 
keted were spring pigs weighing under 
200 lbs. 





“Large numbers of cattle have also 
been coming to market during the past 
several days lacking in weight and fin- 
ish. Salable receipts of cattle at the 
12 leading markets on Monday, Aug- 
ust 26, were the largest for any day 
since 1934, when large numbers of cat- 
tle were liquidated because of severe 
drought. 


“Marketings of unfinished cattle and 
hogs, resulting from uncertainty about 
ceiling levels, have already been so ex- 
tensive as to curtail considerably our 
meat supply in future months. Many 
of the cattle and hogs marketed in the 
past several days normally would have 
been fed to usual slaughter weights and 
marketed this fall and next winter. It 
is true that the increase in marketings 












































MAX SALZMAN, INC. 


SEASONINGS « SPICES @¢ 


4916 SOUTH HALSTED STREET 


Meat Loaves and Sausage 
Specialties ring the sales bell 
every time when flavor-pack- 
ed with Bonded Seasoning. 
These special blends of finest 
quality natural spices impart 
a sales-winning taste-appeal 
to every type of sausage. 
Send for samples. 


CURING COMPOUNDS ° 




















SAUSAGE CASINGS 


* CHICAGO, ILLINOIS 








represents an addition to our 
meat supplies, which were already rep. 
sonably satisfactory. From the 
point of future meat supplies, howeyg 
the present weight of the animals no, 
being prematurely marketed has been 
lost. 

“This rapid liquidation is 
alarming. If continued, it can well be 
disastrous. The whole situation clearly 
emphasizes the urgent need for Price 
levels which will be a stimulus fy 
future production, rather than leyek 
which would impede production, 





“The cattle price recommended also 
represents a substantial rollback. While 
the maximum stabilization’ range fm 
choice cattle is $1.75 above the June 3 
ranges plus the feeder subsidy, the ney 
overriding ceiling of $20.25 is gyb. 
stantially below the recent top quota. 
tions. Cattle reached an extreme of $30 
and sales above $26 were frequent, 


Feeders Need Encouragement 


“The Department recognizes the need 
for large beef production. It must take 
into consideration that the average 
price of feeder steers has been i 
approximately $2 higher than.a year 
ago. Cattle feeders cannot be persuaded 
to purchase these animals and put them 
in their feed lots unless there ar 
overriding ceilings and _ stabilization 
ranges which will repay them for their 
feeding costs. 

“If the price structure is favorable, 
farmers should expand their livestock 
and meat production during the com- 
ing months so that the meat situation 
may be improved. The present pros 
pects for the production of corn are 
excellent. The total production of com 
and other feed grains will be of record 
proportions. These feed supplies could 
form the basis for increasing the pro- 
duction of livestock and meats, but if 
the price of cattle will not permit them 
to move into feed lots, the nation is 
certain to be short of beef through this 
winter and next spring. 

“Expansion in cattle feeding during 
next winter and spring can be obtained 
only if large numbers of range cattle 
are purchased by Corn Belt feeders for 
finishing in feed lots. With current 
prices of feeder cattle and sales of com 
now being made for future delivery, the 
prices provided for the better grades 
of slaughter cattle under the regula 
tions in effect on June 30 would make 
feeding operations very unattractive 
for corn belt farmers. Under these 
circumstances, thin western range cat- 
tle would be sold for slaughter in large 
numbers this fall instead of going t 
the feed lots. The end result would be 
a very small supply of beef available 
for consumers next winter and next 
spring. It is to help correct this situa 
tion that the Department recommends 
an overriding ceiling slightly higher 
than that in effect on June 30, though 
much lower than recent record sales 

“The Department cannot do other 
wise than take at face value the declat 
ation of decontrol policies carried 
the Act extending price control. 
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| FLASHES ON SUPPLIERS 


y. D. ANDERSON CO.: The Cleve- 
jand manufacturer of oil and crackling 
expellers and steam traps, has pub- 
jished a 30-page booklet designed to 
give customers in the field which it 
serves a clear picture of the company’s 
organization, its executive personnel 
and products. 


The brochure traces the firm’s his- 
tory from 1885 when Valerius D. An- 
derson, as a young man, was working 
in a tin shop at Milton, Wis., making, 
and peddling door-to-door, tinware and 
hoops for fashionable ladies’ skirts. It 
describes his many enterprises and 
moves leading to the erection of a 
small shop in West Cleveland and the 
subsequent development of the expeller 
and steam trap, and manufacture of the 
first successful expeller to be recog- 
nized by packinghouses, in 1900. 


The booklet explains the work of the 
yarious departments in the large, well- 
‘equipped plant which now stands on the 
site occupied by the first small shop. 
An outline of the expeller pressing 
process, plus photographs and descrip- 
tive data of the machines, is given, as 
is the story of the development and 
working of the Super-Silvertop steam 
trap. Photographs of Carl W. Zies, 
president of the firm, and other key 
executives are contained in the book. 


FEARN LABORATORIES, INC.: 
This firm, which manufactures special 








BASIC OPENING NEW WEST COAST PLANT 


A complete new plant in Oakland, California, to expand its activities and 
speed up service to western meat packers and canners has been announced 
by Basic Food Materials, Inc., Cleveland. According to Ray F. Beerend, 
president of Basic, the new plant will begin operating in October and its 
proximity to foods and processing centers will shorten delivery time of sea- 
sonings and food materials and assure buyers “mixer-fresh” products. 

Located on a railroad siding and near leading truck terminals, the new 
plant will contain 11,000 sq. ft. of floor space for manufacturing, warehous- 
ing and offices. The new unit will also maintain a complete laboratory for 
quality control, product development and customer service. 


J. Robert Locke, now in charge of production at the Cleveland plant, will 


assume a similar position in Oakland. Heading the sales staff will be Joe 
Jenks, west coast representative of Basic. 








ingredients for sausage manufacturers 
and processors, recently held a five-day 
meeting of its executive and sales staffs, 
totaling 40 men, at French Lick Springs 
hotel, Indiana. The meeting was under 
the direction of Joe Kleckner, sales 
manager, and was held to discuss the 
concern’s fall sales and merchandising 
plans and the merits of Fearn prod- 


ucts. In addition to practical operating 
discussions conducted by Mr. Kleckner, 
speakers included C. B. Hill, Fearn 
president; Dr. Henry Gorcica, the con- 
cern’s chief chemist who discussed sci- 
entific formulation and product appli- 
eation; and Guy C. Smith, Chicago 
management engineer with wide ex- 
perience in the food field. 











COMBINATION RUMPBONE 
SAW and CARCASS SPLITTER 


An Electric motor-driven reciprocating saw especially designed for 
splitting beef carcasses 


All B & D Machines are precision-built to exacting high 
standards. They increase yields, save money, time and labor 

. with a minimum of servicing and replacing of parts. 
Each model undergoes countless rigid tests before going into 
production. B & D Machines are your logical choice because 
they are practical, convenient and economical to operate. 
Place your order NOW for delivery at earliest possible date. 


Ask also about Pork 
Scribe Saw ® Beef Rib 
Blocker © Ham Mark- 
ing Saw *® Hog Back- 
bone Marker © Beef 
Scribe Saw 


More Than 3,000 B & D Machines Now in Use— Cutting and Scribing Meat Faster, Better, at Lower Cost! 





BEST & DONOVAN, 332 S. MICHIGAN AVE. CHICAGO 4G, ILL. 
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The lerfect’ 
BINDER 





FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


The “meat-like” protein 
of Soy Flour improves 
texture and slicing qual- 
ity by blending each little 
meat and fat particle 
together. 





Soy adds food value — 
protein— at the same 
time its better blend- 
ing properties hold fresh- 
ness — and improve the 
quality. 


Write for Free Sample. 
Try a test batch. See for 
yourself what SOY, the 
“‘perfect’’ binder, will do 
for you. 


SoecialX SOY FLOUR 
Meatone crits 


Write for FREE Samples 


Pa Pee 











RESERVE HOTEL ROOMS 
NOW! 


The Stevens hotel, Chicago, 
where the AMI’s 4lst convention 
will be held, September 30, October 
1 and 2, has announced that it will 
not hold rooms for Institute mem- 
bers after September 9 because it 
must open its books on that date 
to be assured a full house. The 
hotel has reserved a block of rooms 
for members and associate mem- 
bers of the Institute. All suites re- 
served for hospitality headquarters 
have been taken, the hotel reports, 
but it is still holding about 200 bed- 
rooms. 




















REPORT ON INFORMATION 
MANUALS FOR EMPLOYES 


Material that might assist executives 
and personnel managers in planning or 
revising a company employe manual 
is contained in the report, “Information 
Manuals for Employes,” recently pre- 
pared by the Policyholders Service 
Bureau, Metropolitan Life Insurance 
Company. This illustrated review, which 
includes a number of excerpts from 
various company publications, is based 
on an analysis of 132 manuals of 119 
companies in the United States and in 
Canada. 

One feature of the report is a sec- 
tion devoted to the essential contents of 
an information manual, dealing with 
organization of the material, introduc- 
tion of the handbook, suggestions on its 
table of contents and index, the story of 
the company, and on other matters for 
the instruction of the employe. This 
section also includes a list of contents 
of 130 information handbooks. 





Another division of the study exam- | 


ines the steps taken to make the man- 
ual attractive and readable—in terms 
of appearance and size, the style in 
which it is written, the title and the 
cover. There are suggestions included 
on ways of distributing the handbook. 

A copy of this report is available to 
executives who request it on their busi- 
ness stationery. Address: Policyhold- 
ers Service Bureau, Metropolitan Life 
Insurance Company, 1 Madison avenue, 
New York 10, N. Y. 


USDA Seeks 15 Million Ibs. 
Special Export Margarine 


The U. S. Department of Agriculture 
has announced that invitations for bids 
on 15,000,000 lbs. of oleomargarine, to 
be made from coconut oil in view of 
the improved supply of this oil, have 
been issued by the Production and Mar- 
keting Administration to meet export 
requirements. The oleomargarine will 
be manufactured with coconut oil from 
Philippine copra and will be sold only 
to the government to meet foreign com- 
mitments. 









TRADE MARK 


THE QUALITY TRADE 


S-@ 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 
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Basco? cx 


PLASTIC APRONS! 


WATER-PROOF, ALKALI-PROOF, 
STAIN-PROOF, ACID-RESISTANT, 
OIL-RESISTANT 


Will not crack or peel 





| An Ovtstanding New Product 
AMAZING DURABILITY 


Laboratory test and actual use 
show this special plastic 10 
times stronger than cloth. 
Won't tear! 


Costs only about 1 cent a day 











Basco-TEX Genuine Plastic Coated Aprons are the 
outstanding advance in protective clothing in years. 
They do not need laundering but are merely wiped 
off with a damp cloth. They save their small cost over 
and over again. They are light in weight and provide 
the utmost in wearing comfort. 








PRICES——SIZES—— COLORS 
eeuve—< Mill Plastic BLACK—12 Mill Plastic 
ERR 6.62 per doz. 27 x 36. $ 9.31 per doz 
he -53 per doz 30 x 36 + O46 oer oan 
3% x 40 7.96 per doz 36 x 40 12.95 per doz. 
85 per doz 36 x 44..... 14.35 per doz 


x .. 8 
Full Length Sleeves 
$6.00 per dozen pair 


H Double - 
BLACK or WHITE— BLACK—coatea Neoprene 
8 Mill Plastic | Gapete +aab oer Gan 
hb Leeane 5S BSt oon een. 36 x 40 ae ae 18.33 per doz 
x - r doz 
lp i 10.10 per doz. — 


x44 . 
Full Length Sleeves 

$12.90 per dozen pair 

Leggings, Hip Length 

$23.50 per dozen pair 


%x 12.38 per doz. 
Full aR Sleeves 

$9.66 per dozen pair 
Leggings, = Length 

$11.90 per dozen pair 


BLACK or WHITE— 


Heavy Double - 
MAROON—ceatea Neoprene Extra Heavy 20 Mill Plastic 


27x36..... . or ee 27 x 36.. . $12.90 per doz. 
30x 36 ... 14,00 per doz. 30 x 36. 14.00 per doz. 
ty a 16.33 oor Gon. 36 x 40. 18.33 per doz 
%6 x 20.50 per doz. 20.50 per doz. 


Full Consth ype 
2.90 per dozen pair 
Leggings, Hie Length Leggings, Hip Length 
$23.50 per dozen pair $23.50 per dozen pair 
ALL PRICES F.O.B. CHICAGO Minimum order 1 dozen 


ORDER BY PHONE OR MAIL 


CONSULT US FOR shower curtains, partitions, covers, bags and 
other items of plastic coated and standard textiles. 


Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 


222 W. Ontario St., Chicago 10, Ill. ¢ Phone SUP erior 5809 


36 x 45.. 
Full Length ye 
$12.90 per dozen pair 


























Over a decade of experience on designing, engineering 
and building refrigeration products to meet specific needs 
in all fields of industry is behind every Kold-Hold product. 
This background of “know-how”, geared to your needs, 
is your guarantee that you can “bank” on Kold-Hold 
products for complete satisfaction. 

The decreased spoilage, increased pay loads, and re- 
duced labor requirements bring large annual savings. 
The cost of the Kold-Hold refrigeration equipment thus 
becomes a deposit drawing high rates of interest. Here 
are your savings: 


*NO SPOILAGE — In providing a cooler room on wheels 
Kold-Hold refrigeration eliminates loss from slime, loss 
of bloom and trimming. Kold-Hold delivers the meat 
fresher, untainted and hard. 


* GREATER PAYLOAD— Kold-Hold plates take up little 
space, leaving room for a larger payload. They protect 
your meat and insure its freshness throughout the long- 
est trips by holding specified temperatures until day's 
end. 

*SAVE MAN HOURS— Undelivered meat need not be re- 
moved at night. A simple extension from your existing 
cooling system to the Hold-Over plates in the truck gives 
you a cooler room on wheels. This keeps your meat in 
prime condition overnight and eliminates many man 
hours that would be required to remove the meat, store 
it and later to reload the truck. 


*LOW COST OPERATION — Kold-Hold truck refrigeration 
costs less than ice. 


*LAST A LIFETIME— Kold - Hold plates will outlast your 
truck body. Kold-Hold plates installed in your old 
trucks can easily be adapted to meet the needs of your 
new equipment. 


KOiD-HOLD 


Write today for full information. 
Kold-Hold engineers will be pleased 
to recommend the equipment best 
suited for your needs. 





KOLD-HOLD MANUFACTURING COMPANY 


460 N. GRAND AVENUE _ LANSING 4, MICHIGAN 
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c 5 Cookers 
"(edible & inedible) 


Hasher-Washer Combinations 
Digester Tanks 

Blow Tanks 

Bone Shredders (hog) 
Hydraulic Presses 3-4-500 ton 
Lard Cookers 








40th AVE. 


SEATTLE 22, WASHINGTON, U. S 


TRADE MARK 


years 


NEATTLE, U.S 





Blaine Fish Co., Blaine, Wash. 


B. C. Livestock Exchange, Vancouver, B. C., Canada 
Brander Meat Co., Portiand, Oregon 

Cader Bros., Petaluma, California 

Carstens Packing Co., Tacoma and Spokane, Wash. 
Gray's Harbor Fish Reduction Co., Hoquiam, Wash. 
Inland Products, Ellensburg, Wash. 

Missoula Rendering Works, Missoula, Montana 
Pacific Meat Co. Ltd., Vancouver, B. C., Canada 
Seattie Packing Co., Seattie, Wash. 

Seattie Rendering Works, Seattie, Wash. 

Swift & Co., Spokane, Wash. 

United Dressed Meat, Spokane, Wash. 


Walla Walla Meat & Cold Storage Co., Walla Walla, 
Wash. 
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Recent Survey Indicates 
Women's Ideas on Labels 


That women pay close attention to 
labels on food packages is evident from 
the way they responded to the Market 
Basket Quiz sponsored by the Grocery 
Manufacturers of America, Inc., and 
announced at their mid-year meeting. 
The report showed that women are 
making the same criticisms of packages 
that many food manufacturers have 
already taken into account in the rede- 
sign of packages. 

The replies indicated that women 
rely heavily on the appearance of a 

for their preferences and are 
likely to judge the quality of a product 
by the looks of the package. One 
woman said of the new Armour pack- 
ages, introduced during the past year, 
“The labels are so attractive I wish I 
could buy everything in them.” Brands 
are a determining factor in the selec- 
tion of a product and next to brand 
identity, women want product name 
displayed prominently. In the case of 
family packages containing different 
products made by the same manufac- 
turer, they don’t like labels too similar 
in color and design, if it is difficult to 
pick out the different products in the 
family quickly. 

Women also want legible type, large 
enough to be read easily. They don’t 
want to take out their glasses in the 
grocery store to read labels, or direc- 
tions and contents on the packages. 
They like illustrations of the product 
on the package, prefer color pictures 
and like realistic color photographs best 
of all. They don’t like irrelevant pic- 
tures, either, but want the pictures to 
tell the product story. They like product 
names printed on the sides of cartons 
as well as on the front and back. Often- 
times cartons are stored on pantry 
shelves sidewise and side printing helps 
to pick out products more easily. 


Homemakers want accurate, simple 
information about contents. They don’t 
like words like “certified,” “artificially” 
or “rich in” because they don’t know 
what they mean. They also complained 
that too many recipes crowded on the 
package is hard to read. And they are 
irritated if too much space is given to 
promoting other products. 


Over and over again the women ex- 
pressed their preferences for transpar- 
ent packaging — cellophane packages 
and packages with transparent win- 
dows. And in cases when a transparent 
package cannot be used, they like a full 

‘iption of the product so they can 
tell if it fits their needs, concise yet 
comprehensive contents clearly speci- 

_and information on number of 
servings and how to store. 








CUDAHY'S NEW CHARACTER 
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A new trade character—a sprightly 
and appealing little pig named “Curly” 
—has just been introduced in its adver- 
_ tising and mer- 
| echandising ma- 
terial by the 
Cudahy Pack- 
ing Co. 

This animat- 
ed little fellow, 
created by art- 
ists in Holly- 
wood where so 
many cartoon 
characters 
originate, is a 
real attention- 
getter. He will 
be seen in na- 
tional adver- 
tising, and he will also be used by Cud- 
ahy to enliven store material and spe- 
cial pieces for branch house displays. 


Cudahy’s new trade character repre- 
sents a departure from the use of static 
signs and symbols in meat merchandis- 
ing. He is designed to bring new inter- 
est and attention for every Cudahy 
product with which he appears. 


rr 
t 





Advertise Corned Beef 
Hash to Food Purveyors 


New recipes developed by Louis P. 
De Gouy, famous chef and feature writ- 
er for Gourmet, Restaurant Manage- 
ment and other publications, are being 
used in current advertisements for 
“Art’s Brand” corned beef hash in lead- 
ing restaurant, hotel, hospital and insti- 
tutional publications. Each recipe gives 
instructions for a new and interesting 
way of serving the meat product. 


Each advertisement features a single 
recipe. The entire series of recipes has 
been printed on individual index cards 
to fit the customary chef’s recipe file 
box. Upon request to Arthur L. Peirson 
& Co., of New York, distributors of the 
hash, recipe cards are sent free to chefs, 
stewards, dietitians, and others inter- 
ested in the preparation and purchase 
of food. 


OCTOBER AMI ADVERTISING 


The American Meat Insttiute’s meat 
educational program for October fea- 
tures pot roast of beef in its famous 
red background advertisements appear- 
ing in Life, Saturday Evening Post, 
Ladies’ Home Journal, Good House- 
keeping and True Story. 











PROVISIONS OF TRADEMARK 
ACT IMPORTANT TO INDUSTRY 


Importance of the Lanham Trade- 
mark Act, recently signed by President 
Truman, and calling for modernization 
of federal provisions relating to trade- 
marks, cannot be overestimated in view 
of the present trend toward pre-pack- 
aging, which so often involves the use 
of a trademark or other symbol to 
identify product with the producer. The 
law, to become effective one year from 
date of signing, marks the end of an 
eight-year effort by Representative 
Fritz G. Lanham, of Texas, to bring 
the country’s outmoded trademark leg- 
islation in line with modern trends. 

Trademark holders, who previously 
never could be sure that their right to 
the use of a trademark they Had spent 
thousands of dollars in developing 
would not be invalidated by the Patent 
Office or by an infringement suit on 
grounds of prior right or technical rea- 
sons for original unregisterability, will 
now be protected. The new law provides 
for a guarantee of incontestability of 
trademarks after five years of con- 
tinuous use, and the registration of any 
mark “which has become distinctive of 
applicant’s goods used in commerce.” 


In line with the recodification of all 
federal provisions and adaptation of 
trademark protection to conditions of 
national and international advertising 
and merchandising of goods, the law 
permits the assigning of a “parent” 
company’s trademark to its related 
companies, without assigning the en- 
tire business in which it is used, and it 
precludes the possibility of a trade- 
mark user’s being barred from a mar- 
ket which goods bearing his mark have 
not yet reached. 

One provision in the law, in regard 
to trademark incontestability, calls for 
trademark holders to be ever on the 
alert against any “generic” use of their 
mark, in order to prevent its loss of 
trademark significance and degenera- 
tion into a “generic” term in the minds 
of the public. This happened in the case 
of “aspirin,” “cellophane” and others. 
Such degeneration is akin to abandon- 
ment of the mark, under the law, and 
it becomes liable to challenge. 


WAREHOUSING DECISION 


When the Secretary of Agriculture 
issues to a warehouseman a license un- 
der the U. S. Warehouse Act he has 
exclusive and complete jurisdiction 
over the operations of that warehouse- 
man. This is the recent decision of the 
U. S. Circuit Court of Appeals for the 
seventh circuit in Rice & Co. vs. Chi- 
cago Board of Trade. 
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N SPITE of the barnacles, it was a can 

of coffee, sure enough. 

The married couple from Warren, 
Ohio, who found it on the beach at 
Fort Lauderdale, Florida, could plain- 
ly read the label. They had found it just 
above the high-tide mark. That, plus 
the encrusted barnacles, told them it 
had been washed up from the sea. 


ENEMY ACTION 


This happened on June 4th, 1942— 
the height of the close-in submarine 
warfare off the Atlantic Coast. 


Before June was over, a total of 
twenty cans of a well-known brand of 
coffee had been found in the vicinity 
—all intact, all covered with barnacles, 
and—this is a curious part—all six- 


AMERICAN @® CAN COMPANY 


New York - Chicago - San Francisco 
FOR MEAT — NO OTHER CONTAINER PROTECTS LIKE THE CAN 


= 


The odd case of the 6-sided coffee cans 


sided, instead of round, in shape. 

It was never known on what ship 
this coffee was sunk, but the can code 
numbers showed it had been packed 
about a year before in Houston, Texas; 
and pressure tests at American Can 
Company’s laboratories proved the 
cans had been about 1500 feet under 
water. 

The pressure tests also revealed that 
such cans under such pressure usu- 


ally become 6 or 7 sided. 


DRANK IT 


Both the people, who found the coffee 
in Florida, and American Can scien- 
tists opened the vacuum cans and made 
coffee with the contents. 


The coffee was fresh. The cans had 


“theld.” No air or water had harmed 
the cans’ contents because of the cans’ 
protection and vacuum pack! 


MORAL 


The extraordinary punishment these 
vacuum cans received is something 
that happens once in a business life- 
time. The moral, however, is plain: No 
other container protects like the can—in 
this case, a Canco can. 


For only Canco has the facilities for 
research and product development 
which made the coffee can and many 
other types of containers possible, 
practical, and commercial. 

A Canco representative will gladly 
explain to you the benefits of doing busi- 
ness with the leader in metal packages. 








[| 
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PRODUCTION OF MEATS 
IN INSPECTED PLANTS 
SHOWS SHARP DROP 


Meat production under federal in- 
jon for the week ended August 24 
totaled 211,000,000 Ibs., the Depart- 
ment of Agriculture reports. This was 
19 per cent below 260,000,000 lbs. pro- 
duced in the preceding week and 25 per 
cent below 280,000,000 lbs. recorded for 
the corresponding week last year. 

Slaughter of cattle under federal in- 
spection for the week was estimated at 
240,000 head, 13 per cent below 275,000 
a week earlier and 27 per cent below 
329,000 a year ago. Beef production was 
calculated at 115,000,000 lbs. compared 
with 129,000,000 for the preceding week 
and 158,000,000 a year ago. 

Calf slaughter was estimated at 97,- 
000 head, 28 per cent below 135,000 last 
week and 32 per cent below 142,000 last 
year. Output of inspected veal was 12,- 
400,000 lbs., 17,700,000 and 19,200,000 
for the three weeks under comparison. 

The number of sheep and lambs 
slaughtered during the week was esti- 
mated at 287,000 head, 33 per cent be- 
low 426,000 for the preceding week and 
26 per cent below 390,000 for the same 
period last year. Production of in- 
spected lamb and mutton in the three 
weeks under comparison amounted to 
12,000,000, 18,000,000 and 17,000,000 
lbs., respectively. 

Hog slaughter was estimated at 468,- 
000 head, 24 per cent below 615,000 
slaughtered during the preceding week 
and 5 per cent below 494,000 for the 
same week in 1945. Estimated produc- 
tion of pork was 72,000,000 lbs., com- 
pared with 95,000,000 last week and 
86,000,000 last year. Lard production 
totaled 15,300,000 lbs., compared with 
22,600,000 last week and 19,300,000 in 
the same week last year. 


CANADIAN EXPORTS 


Exports of meats and livestock from 
Canada during July, 1946, with com- 
parisons: 


July, July, 
1946 1945 
EES 12,343 8,377 
eS y 240 397 
CT eaiditnscene cecal 2,631 1,507 
SUE cinigine «coma No. 224 1,450 
Beef ... -Lbs. 1,230,300 1,738,800 
Sep ..Lbs. 20,294,700 39,022,000 
Pork ...............Lbs. 706,800 1,964,400 
Matton & lamb......Lbs. 161,200 24,700 
Canned meats ......Lbs. 9,252,960 7,867,491 
SSR SRR T= 82,700 51,000 
7 mos., 7 mos., 
1946 1945 

Cotte . No 59,672 44,385 
ee. No 989 1,621 
ea No 5,451 6,569 
4 x 0 991 97,904 
tteeeeeeeeseeesDbs. 61,388,700 109,446,800 
— tities s wig Lbs.170,809,890 318,553,100 
teeeesesse-eseeLbs, 5,294,300 7,725,800 
Mutton and lamb... .Lbs. 4,326,200 236,000 
Canned meats ...| || Lbs. 97,845,557 41,329,243 
SER risos 00s Lbs. 251,300 2,816,100 





RECORD PRICE PAID FOR CHOICE STEERS 


Harold Arlund, meat and provision buyer for the American Meat Co., Kansas City, 
Mo., inspects beef carcasses from the highest priced load of steers ever sold on the 
Kansas City market. The load average 1300 Ibs., cost $26.50 and dressed 64 per cent. 





CANADA ORDERS NEW 
EXPORT BEEF PRICES 


MONTREAL.—The Canadian Meat 
Board has announced increases in the 
price it will pay for better qualities of 
beef for export to Britain, effective on 
all beef produced from cattle slaugh- 
tered on and after Monday, August 19 
and varying according to the different 
price zones throughout Canada. 

The Board said the adjustment was 
being made to restore the relationship 
of export prices to domestic ceiling 
prices for beef which existed prior to 
the increase in domestic ceilings 
authorized by the Wartime Prices and 
Trade Board last month. 

The new prices mean an increase of 
$1 per cwt. in Alberta and Saskatche- 
wan, $1.50 in Winnipeg and Montreal 
and $2 in Ontario, all for choice and 
good steer and heifer beef. These in- 
creases will provide a floor for these 
qualities of beef of 25c below ceilings. 


Commercial quality steer and heifer 
beef has been increased by 50c per cwt. 
in Winnipeg and Montreal, $1 in On- 
tario, with no change in the price paid 
for this quality in Alberta and Sas- 
katchewan. This will mean a floor for 
commercial quality at $1.25 per cwt. 
below domestic ceiling at all points 
throughout Canada. 

Up to now, the export price for good 
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and choice cow beef was 75c per cwt. 
below domestic ceilings. The price for 
good and choice cow beef has been 
raised 50c per cwt. in all price zones 
which will provide a floor price of 25c 
below domestic ceilings similar to the 
floor price on good and choice steer and 
heifer beef. 


. 


CANADIAN STOCKS DOWN 


MONTREAL.—Canadian cold storage 
stocks of meat on August 1 totaled 56,- 
964,425 lbs., compared with 71,274,632 
Ibs. on July 1 and 49,935,189 Ibs. on 
August 1, 1945, the Dominion Bureau 
of Statistics reports. During July 14,- 
300,000 Ibs. of meat were moved out of 
storage compared with 8,000,000 Ibs. in 
July last year. Lard stocks totaled 758,- 
405 lbs., against 1,017,037 lbs. on July 
1 and 1,704,261 lbs. on August 1 of last 
year. 


CUBA FACES MEAT RATIONING 


Because of the shortage of livestock 
and drastic control of supplies to pre- 
vent speculation and black market deal- 
ings, Cuba faces meat rationing for the 
first time. The Ministry of Commerce 
is reported to be recommending duty- 
free importation of beef. 
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SMALL OPERATOR? 



































Boss” Hog 


welcome. 





If you are a small operator, the * 
Dehairer was made for you. 
Dehairs up to 70 hogs per hour, and does 
as clean and efficient work as the larger 
sizes. Puts the small plant on an efficiency 
level with the large. Write for literature 
today. There's no charge. . 


“BUY BOSS” 
FOR 


BEST OF SATISFACTORY SERVICE 


‘Baby 


. and you're 











Make Sausage Room 
Sanitation EASIER 


HERE is an effective, yet easy way by which sausage plants 
are combating bacteria and mold growth in sausage rooms. 


FIRST... 
OUGHLY cleaned with the 
recommended Oakite ma- 
terial. 


SECOND .. . bacterial or- 
ganisms and mold spores 
are swiftly killed by spray- 
ing or flushing surfaces with 
solution of that potent ger- 
micidal material .. . 


OAKITE BACTERICIDE 


This successful, simple two- 
step Oakite treatment keeps 
your sausage room scrup- 
ulously clean and sanitary. 
It is your best insurance 
against product spoilage 
through contamination. 
Write for FREE 16-page 
Digest giving details. 


walls, floors, racks and equipment are THOR- 


ASK US ABOUT CLEANING 
Hog Dehairing Machines 


Cutting Tables 
Coen 
Smoke tone Drip Pans 
Cutters, Grinders 
M ixers, Kettles 
Trolleys, All Types 








* Gambrel Sticks } 





OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. $. and Canada 


OAKITES«““CLEANING 





MATERIALS - METHODS - SERVICE -FOR EVERY CLEANIN 


G_REQUIREMEN| 





MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


Week ended 
Aug. 29, 1946 
per Ib. 


CARCASS BEEF 


Choice native steers— 
All weights 
Good native steers— 
All weights 
Commercial native steers— 
BD WHS. o.cnn ncccescccson 35@40 
Cow, commercial 
Cow, canner and cutter 
Hindquarters, choice 
Forequarters, choice .......... 
Cow, hindquarter, 
Cow, forequarter, comm 


BEEF CUTS 


Steer Loin, choice 

Steer loin, good 

Steer, loin, commercial 

Steer round, choice 

Steer round, good............. 
Steer rib, 49 
Steer rib, g 

Steer rib, commercial 

Steer rib, wtility. ....csccccses 2 
Steer sirloin, choice. 

Steer sirloin, good.. 

Steer sirloin, commer 

Steer chuck, choice 

Steer chuck, ¢g 
Steer chuck, commercia 
Steer brisket, choice. 
Steer brisket, good. 
Steer back, choice 
Steer back, good 

Fore shanks . 
Hind shanks .. 
Beef tenderloins 
Steer plates 





FRESH PORK AND 
PORK PRODUCTS 


Reg. pork loins, 
und. 12 lbs 

Picnics 

Skinned shldrs., bone in... 

Spareribs, under 3 Ibs 

Boston butts 3/8 Ibs 

Boneless butts, c. t 


@ 
@ll 


SAUSAGE MATERIALS 


Reg. pork trim (50% fat). -26 @27 
Sp. lean pork trim, 85%. ..35 
Ex. lean pork trim, 95%.. 
Pork cheek meat 

Boneless bull meat 

Boneless chucks 

Shank meat 

Beef trimmings 

Dressed canners 

Dressed cutter cows 

Dressed bologna bulls... ...25 
Pork tongues 22 


Carlot basis, Chgo., loose basis. 


BEEF PRODUCTS 


Brains 

Hearts 

Tongues, fresh or froz 
Tripe, scalded 

Tripe, cooked 

Livers, unblemished 


SPICES 
orig. bbls., bags, bales.) 
Whole Ground 


33% 
8416 
55 


(Basis Chgo., 


Cloves, Zanzibar 
Ginger, Jam., unbl.... 
Cochi 


East Indies ......... 
West Indies 
“I flour, fcy 
1 


West India Nutmeg.. 

Paprika, Spanish 

Pepper, Cayenne 
Red No. 1 


=i, 
SAUSAGE CASINGS 


(Prt (F. * Chicago) 
rices quo O manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack....., 40 
Domestic rounds. over 
1% in., 140 pack......... 
*Export pounds, wide, 
over 1% in 


1% to 
Export sunita, narrow, 

1% in. under......... 
No. 1 weasands, 22 in. up. 9 
No. 1 weasands, 24 in. up 9 
No. 2 weasands 
No. 2 bungs 
ms sewing, 1%@ 

i 


ceneeseoceccceeal 1. 
Middle, emtest, wide, G18 


BO OR nncscsccanee 1.35@1.% 


er eetecs, extra, 


Me ceccessant 1.50@1.% 
Me in —_— extra, 

2 in. DDasccccusana 1.75@2, 
= Ly = bladders, ad 


1215 ag wile, flat 

10-12 in. wide, flat 

8-10 in. wide, flat 
Pork casings: 

a narrow, 29 mm. & 


mm. 2. 
Medium, 32@35 mm..... 2. 
Spe. ae —— mm.2.1 
Wide. 38@43 1, 
Extra wide, 43 ‘om. 

Export bungs 
Large prime bungs.. 

edium prime bungs 
Small prime bungs.. 
Middles, per set.... 


CURING MATERIALS 


Nitrite of soda (am. w' hse) 
in 425-lb. bbls. 

Saltpeter, n. ton, Ob. N. 
Dbl. refined gran....... 
Small crysta 
Medium crystals ... 
Large crystals . 

Pure rfd., gran. nitrate of soda. 

Pure a powdered nitrate of 


Salt, ‘in min. car of 80,000 ibs. 
‘only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... & 

Medium, kiln dried.. 
—— bulk, 

Sugar— 
Raw, 96 basis, sa 0. ~ 





bol 2 


ie 


‘sugar, 250 Ib, 
eserve, La., 


(2%) «sss 
Packers’ curin 
bags, R- -0.b. 


Dextrose, in car lots, per ewt., 





in paper bags 
SEEDS AND HERBS 


Ground 
Whole for Sau. 
40 


Caraway seed 

Cominos se 

Mustard sd., fcy. yel.. 
American 

Marjoram, Chilean .... 

Oregano 


VEGETABLE OILS 

White, deodorized, —, oil, 

in tank cars, del’d Chicago..19.3 
Yellow, deodorized, salad or win- 

terized oil, in tank cars, del'd 

Chicago ....ccscecscees 
Raw soap stocks 

Cents per Ib. del’ 'd in tank cars. 
Cottonseed foots, basis 50% T.F.A. 

— and West Coast.....-+ 


seeeeee 


East 

Soybean oils, in tanks, f.o. ». 
mills, Midwest 

Corn oil, in tanks, f.o.b. mills... 


Manufacturer to jobber prices, f.0b 


OLEOMARGARINE 


White domestic, veges 3 
White animal fat 

Water churned pastry 

Milk churned pastry.....-.- 
Vegetable type p3) 


The National Provisioner—August 31, f 





in 10 












CHICAGO PROVISION MARKETS 


from the National Provisioner Daity Market Foreice 





CASH PRICES 


CARLO ADING LOOSE BASIS 
AR OT TTICAGO OR CHICAGO 
=p’ BASIS 


THURSDAY. AUG. 29, 1946 


















] 
be REGULAR HAMS 
+ T0688 Fresh or Frozen _ 
.. 40n n 
) Gm +4 ere 39@40 40n 
) Le Bre 39n 40n 
en ie itians « 39n 40n 
po BOILING HAMS 
» @0 Fresh or Frozen 8.P. 
gt ee ee 39m 40n 
) 8.20 " 38nu 39n 
23@1.8 2 Dvaebess 37n 88n 
35@1 SKINNED HAMS 
? os Fresh or Frozen 8.P. 
-50@1.5 e 41@42 43n 
.. ‘.) 41@42 $30 
-15@2.0 416 ......--- 40@41 on 
ti. TT) g8@40 4in 
a 38439 40n 
0 a 38 39n 
6 @8 36@37 38n 
4 8 34@35 37n 
34 35n 
30@32 34n 





OTHER D.S. MEATS 
Fresh or Frozen Cured 


Clear Plates... 19@20 20 
Jowl Butts.... 20 21 






PICNICS 
Fresh or Frozen 8.P. 
> Pee 28 29n 
oY 0 ssasweeds 27 28n 
EP eoccteane 27 28n 
ae 25 26n 
BGS snvcseves 24% 26n 
BELLIES 
Fresh or Frozen Cured 
Under 8...... +) 37n 
MEE ateveaees 33 @ 35 36n 
Fa 34n 
ees 30 32 
20-22 28 29n 
D.S. BELLIES 
Clear 
a 23 
Peery ee Ser ree 23 
Pc ithceeShatapkeshaaheueea 23 
EES SERS Sai 23 
MED cctnviopipereicresntapeds 23 
GT va¥e0s cebuanddecseans@ons 23 
FAT BACKS 
Green or Frozen Cured 
OB csccsvvee 22 21 
i chsede ce’ 22 21 
10-12 .. 22 21 
12-14 .. 22 21 
BEE sdaceenes 22 21 
i, =o 22 21 
18-20 .. 22 21 
DEP sticnsacs 22 21 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 






Ammoniates 


Ammonium, sulphate, bulk, per 
ton, f.0.b. production point. .$30.00 


Blood, dried, 16% per unit.... 8.00 
*Unground fish scrap, dried, 
@% protein nominal f.o.b. 

Fish Factory, per unit....... 1.21 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 

theses’ evenhéeses 35.50 

in 200-ID. bags............00. 37.90 

REE MIDs co cccccceseese 38.50 










Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., 
ES 

Feeding tankage, unground, 10- 


sooes om 12% ammonia, 51% B. P. L., a 
balk artnet ties ae 
} ib. 





Phosphates 


owt., * Bone meal, steam, 3 and 50 
ae 42 bags, per ton, f.o.b. works. . .$55.00 
seeee 4% H% Bone meal, raw, 414% and 50%, 


in bags, per ton, f.o.b. works. 60.00 


EASTERN FERTILIZER 
MARKET 
New York, August 28, 1946 
Some sales of cracklings 
were reported on the new 
basis of $1.25 per unit of pro- 
tein plus $7.50 per ton but 
no sales of tankage or blood 
were reported. Trading is not 
very heavy as both buyers 
and sellers are waiting to 
see what happens in regard 
to prices. Fertilizer manu- 
facturers are still short of 
various materials and the 
supply of certain chemicals 
is still very limited. 


CANADIAN SLAUGHTER 








RBS Superphosphate, bulk, f.o.b. 

Ground Baltimore, 19% per unit..... 65 July, July, 
le for Sans 1946 1945 

” ened NS isi eat oe cus 123,771 107,098 

, oa Bry Rendered Tankage Gabves ;....2:205 73,8381 74.742 
; ye 45/30% protein, unground...... $ 1.25 EN - 256,802 310,277 
3 a “Plus $7.50 per ton. WE bubs bindeneed 81,208 65,434 
) 3 
5 8 
ILS 
‘oil, 
eva | WESTERN OUTLET 
oi FOR 
coeee el. 








invited. 








PACKING HOUSE PRODUCTS... 


We are in the market for your products . 
beef, pork, veal, lamb, smoked meats, ham, 
bacon, sausage, dairy products, etc. Inquiries 
Dry and cold storage facilities available. 


Exporters to the Hawaiian Islands, the Philippines and the Orient. 


M.J. BORELLI & CO. 


85 LOMBARD ST., SAN FRANCISCO Il, CALIF. 
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ONLY TWO MOVING PARTS. Both large and 
rugged and each self supported. No small intricate 





@ Parts requiring freq P 





a 








suction lifts up to 20 feet or 
on volatile liquids. $ 
pulsation 











SLOW SPEED—LONG LIFE. Reduced speeds of 
Viking pumps prolongs life and still retains large 


@ volume 



















TH 
OPERATES IN BO 
pumps operate ory esta 
@ Simplifies ordering 


iking 
DIRECTIONS. Vil 
11 in both directions. 
tion. 















SINGLE STUFFING BOX. Long, Icak resistant 
stuffing box. Easily serviced. 














for free copy of Bulletin 
See O* 


Get the complete story on VIKING PUMPS 
for the meat packing industry today. Send 






Series 46SS. 


cats Me 
Se VIKING PUMP COMPANY 


CEDAR FALLS, IOWA 






















* Stops Pollution ! 












sewage disposal plants 
@ Handles killing floor waste and 








401 So. Broadway, GREEN BA 


% Saves By-Products! 


@ Prevents plugging of sewers and overloading 


paunch manure 


@ Ruilt in sizes to fit your plant capacity 


Green Bay Founpry & Macuine Works 


Y, WISCONSIN 
ive folder 


Write for complete descriptive 












































H.H. EDWARDS, INC. 
ENGINEERS & CONTRACTORS 


MATERIAL HANDLING EQUIPMENT 
MEAT TRACK SYSTEMS 
FURNISHED & INSTALLED 
TRACK SCALES, TROLLEYS, 
RACKS 
MEAT PACKING EQUIPMENT 








Authorized Distributors 


Shaw Box Crane & Hoist Div. Manning, 
Maxwell & Moore 


PEERLESS MONORAIL CO. 


Monorail and Crane Systems, Cranes and Hoists 
246 W. l4th ST. - NEW YORK Il, N. Y. 











lowa Beef & Provision Co., Ine. 
WHOLESALERS ¢« BONERS 


BEEF - PORK - VEAL > LAMB 
also 
ALL KINDS OF OFFAL 
CARLOADS + TRUCKLOADS + MIXED LOADS 


We Bone All Grades of Gov't Set-Aside Beef 





848-852 FULTON MARKET 


CHICAGO 7, ILLINOIS 
TELEPHONES: CHESAPEAKE 2933-34-35 

















MARKET PRICES seco: Yous 





WESTERN DRESSED MEATS 


AUGUST 27, 1946 


FRESH BEEF-STEER 
AND HEIFER: 


Choice: 
400-500 
500-600 
600-700 
700-800 

Good: 
400-500 
500-600 
600-700 
700-800 

Commercial: 
400-600 Ibs. 
600-700 Ibs. 


COW (All Weights): 


Commercial ........... 28. 
WE cecesscvccecsesc 25. 


38 88 3388 8338 


FRESH VEAL, Carcass Basis’: 
Choice: 
50-170 Ibs. 
170-275 Ibs. 
Good: 
50-170 Ibs. 
170-275 Ibs. 
Commercial: 
50-170 lbs. 
170-275 Ibs. 
Utility: 
50-170 Ibs. 
170-275 Ibs. 
Cull, all wts 


38 


Sb 
ss 


33 38 
38 88 


FRESH SPRING LAMB & 
MUTTON: 
SPRING LAMB: 
Choice: 
Ibs. 


Ibs. 
60 Ibs. 


SEES 


HEE RE 





Ibs. 
Ibs. 
Ibs. 


- ee oa% 
Commercial, all wts.... 


siiit 


MUTTON (EWE). 70 lbs. Dn. 


- 16,00-20.% 
12.00-16.49 
10.00-12.09 


FRESH PORK CUTS: Loins No, 1 
(BLADELESS INCL.): 
8-10 Ibs. . ... 52, 
58 A. ......:...00ee . 


OS SS Y 
16-22 Ibs. -. 46.00-52) 


Good 
Commercial coat 
BD sn000 6 ceses. cue 





Shoulders, Skinned, N.Y. Style: 
8-12 Ibs. 


33.00-42.00 
Shoulders, Butts, Boston Style: 
43.00-52.00 


4Quotations based on skin off, 





DRESSED BEEF CARCASSES 
City Dressed 
AUG. 27, 1946 


Consmereiai 
Utility 
Cut. & canner 


DRESSED VEAL 
Skin Off 
Choice, 50@170 Ibs. . .36@42 
Good, 170@275 Ibs.............3 32@38 


Commercial, 170@275 Ibs......28@34 
Utility, 170@275 lbs 20@:! 


DRESSED SHEEP AND 
LAMBS 


Lamb, choice .........-..:: 
Lamb, ¢g 

Lamb, commercial ........... aues 
Mutton, utility 


46@ 50 


FRESH PORK CUTS 


AUG. 27, 1946 

City 
10/12 lbs 52@56 
Shoulders, N.Y., 10/12 lbs.....: 33@42 
Hams, regular, under 14 lbs. . .48@51 
Picnics, 4/6 38@40 
Pork trim, regular ... .83@35 
Spareribs, medium ... 37@39 
Boston butts, 4/8 Ibs.......... 43@47 


Pork loins, fr., 


KOSHER BEEF CUTS 


Fores, choice 

Fores, good . ad eve eens 
Fores, commercial 

Fores, utility 

Tri., choice 


» & 
. commercial .... 
utility 

, GR ., GRONEO.. .. cccccccsces 
»g. chk., good.... 
-g. chk., commercial 

. ehk., utility 
ib, choice 
ib, good 
commercial 


ib, utility ... eke 


COOKED HAMS 


Cooked hams, skin on, fatted. 
8/down 

Cooked hams, skinless, fatted, 
8/ down 


SMOKED MEATS 


Reg. hams, under 14 Ibs.... 

Reg. hams, 14/18 lbs 

Reg. hams, 

Skd. hams, 

Skd. hams, 

Skd. hams, 

Picnics, bone in 

Bacon, Western, 8/12 Ibs Fe 
Bacon, City, 8/12 Ibs............ 
Beef tongues, light..............., 
Beef tongues, heavy............... 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 
Ang. 28, under 80 Ibs. $34.00 
1 to 99 Ibs 
to 119 Ibs... 
OD Te ie ons ocsan 
to 153 Ibs... 34 
to 171 Ibs.. 
2 to 188 lbs 
9 to 213 Ibs... 


CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi- 
cago for week ended August 
23, 1946, were 4,994,000 Ibs; 
previous week 2,870,000 lbs. 
same week last year 4,719,000 
Ibs.; January 1 to date 228; 
715,000 lbs., compared with 
240,869,000 lbs. a year ear- 
lier. 


Shipments of hides from 
Chicago for the week ended 
August 23, 1946, were 5,0, 
000 Ibs.; previous week 2- 
999,000 lbs.; same week last 
year 4,145,000 lbs.; January 
1 to date 148,545,000 Ibs; 
a year earlier shipments 
totaled 149,785,000 Ibs. 


Meat has what it takes! 
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Let the Guide Help Solve Your Problem 


1946 ANNUAL MEAT PACKERS GUIDE 


You should now be using the Annual Meat Packers Guide to get information you need to help you in 
daily operation of your plant. The 1946 edition—revised and brought up to date—provides the most 
complete reference and data book ever compiled for the meat industry and related manufacturing fields. It 
contains valuable information on the management and operation of your plant—plus a Classified Direc- 
tory showing where to buy machinery, equipment, supplies and ingredients. There is a copy in your 


1S 









































































































rt plant—use it regularly! 
Ct 
a pubtished by | THE NATIONAL PROVISIONER, INC. 
‘oa | 407 SOUTH DEARBORN STREET ¢ CHICAGO 5, ILLINOIS 
3.00-42.09 
™ QUALITY HAMS HIT A NEW HIGH . . 
0.00-12.09 
mi SZ ) 4 U Me WITH THE NEW HOY HAM MOLD! 
2 oon 4, CL. , > 
00 a IT’S NOT JUST 
le: ANOTHER MOLD 
soa § | MEAT PRODUCTS OF THE HIGHEST QUALITY 
le: 
13.00-52.00 STAHL-MEYER, INC. 
% Peoria Packing Co. Executive Offices Brooklyn Division 
a PuORIA. ILL. NEW TORK 35,N-Y. BROOKLYN 27,64" 
sa , WL. N.Y. Nu. 
‘Uae FERRIS HICKORY SMOKED HAM and BACON 
em 
ooesamn 5 
a) SMOKY MOUNT AIN Packers agree that fine hams emerge from good | 
a BRAND molds. The HOY STAINLESS STEEL HAM MOLD | 
SWEET RED AND GREEN is a superior mold, scientifically designed to pro- 
duce quality hams. It eliminates costly repress- 
‘naa Pp E Pp Pp E R S ing. Furthermore, its simplified method of con- 
+ in Salt Brine struction and operation makes it a time and 
i ease money saver. Over 500 packers have enthusiasti- 
i masts : pt of i Pirie reed = a Pr cally accepted the HOY HAM MOLD as the an- | 
swer to better ham making. How about you? | 
Growers e Processors « Manufacturers e Packers 
IDE eM. LICHT & SON e The Hoy Equipment Company 
T 611 S. BROADWAY « BOX 505 « KNOXVILLE 5, TENNESSEE 
“at Chi 2370 N. 3lst St. Milwaukee 10, Wis. 
d August 
god Packinghouse Equipment built by ST. JOHN © TABLES © TRUCKS ¢ TROLLEYS © GAMBRELS © HAND TOOLS « SPECIALTIES 
4,719,000 
oe Now! SHELF TRUCKS 
bee BY ST. JOHN 
des from 
ek ended #80 is the Standard Type as shown. Photograph shows both 
ere 5,501, wire mesh and flat shelf; available either way. Other special 
week 2; 
week last models made on request. 
, January 
,000 Ibs; Order now, for prompt delivery 
ms 
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BY-PRODUCTS—FATS—OIS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—The 
great rush of livestock to markets this 
week gives promise of a good immedi- 
ate output of tallows and greases. How- 
ever, the supply will hardly fill the 
huge backlog of orders and no accumu- 
lation at any point is expected. In fact, 
trade predictions are that the supply sit- 
uation will become more acute than at 
any time in history and the outlook for 
the balance of the year is very dark. 
The liquidation of hogs during the week 
will tell in shorter numbers this winter 
and light numbers of fat cattle will 
probably continue until well into next 
year, with possibly a rather marked in- 
crease in cattle numbers at that time. 
Livestock ceilings announced late this 
week will hardly encourage any expan- 
sion in hog production, but cattle feed- 
ing is expected to be heavy this winter 
because of the huge corn crop which is 
just about assured. 

There has been a moderate movement 
of tallows and greases this week with 
all sales at going ceilings. Edible tal- 
low, however, ruled uneven with sales 
in a wide range of prices, with some 
packs as low as 13c and others on up 
to 17c. Most of the product appeared 
to be loosely held. Tallow prices quoted 
included fancy at 8%c; choice, 8%c; 
special, 844c; No. 1, 8%c; No. 3, 8%c, 
and No. 2, 8%c. Choice white grease is 
quoted at 8%c; A-white, 8%c; B-white, 
8%c; yellow, 8%c, and brown, 7%c. 

NEATSFOOT OIL.—Output  con- 
tinues to be very light and only a few 
sales are reported at ceiling levels. 

OLEO OIL.—The restoration of ceil- 
ings on this item caused sellers to 
withdraw from the market and no sales 
were reported. 

GREASE OIL.—Output continues 
small and the limited sales are at full 
ceiling prices. 


The vegetable oils market was still 
rather upset this week by new ceiling 
regulations and trading was almost at a 
standstill at times on the majority of 
oils. Demand is good, but trade ex- 
perts feel that the shortage will con- 
tinue for some months and government 
statistics indicate no relief from the 
world-wide scarcity. The present situa- 
tion is just about as bad as at any time 
during the war period with many users 
operating at only part time. 


SOYBEAN OIL.—Some trading was 
reported in this oil with delivery for 
late this year or early next year with 
prices quoted at ceiling level at time 
of shipment. Crop prospects continue 
to be excellent with weather over much 
of the growing area reported to be 
ideal. 

COCONUT OIL.—There was a good 
movement of coconut oil to soap manu- 
facturers this week which may relieve 
the shortage of oils in some sections. 
Most of the buying demand appeared 
to be for September delivery, but 
crushers appeared reluctant to sell on 
that basis and were offering to book 
for October and later. 

PEANUT OIL.—Trading is still light 
but demand is active at ceiling levels. 
Crop conditions are good and harvest 
time is nearing. 

OLIVE OIL.—Several shipments of 
Spanish olive oil have been received 
recently in exchange for soybean oil. 
This oil was not for sale and applied 
to previous contracts. 

COTTONSEED OIL.—A light move- 
ment of cottonseed oil was reported 
this week, but most business had been 
suspended until ceiling regulations are 
clarified. Meanwhile, weather has been 
very favorable over much of the cot- 
ton country, although some spots have 
been affected by hot and dry weather. 


BY-PRODUCTS MARKETS 


Blood 
alt 


Or ree . ST 


Digester Feed Tankage Materials 
Unground, per unit ammonia............. 


Liquid stick, tank cars 


Packinghouse Feeds 


60% digester tankage, bulk................ 
55% digester tankage, bulk. 

50% digester tankage, bulk 

45% digester tankage, bulk.............. 
50% meat, bone meal scraps, bulk. 
Blood-meal 


Bone Meal (Fertilizer Grades) 


Steam, ground, 8 & GO................cceed 
Stents, ground, 3 & BB... 2. cccccccccccs 
Fertilizer Materials 
High grade tankage, ground 
10@11% ammonia 


Bone tankage, unground, per ton 
Hoof meal 


ake 
Expeller Corre ececcccccccescecccesseses 1. so@ie 


Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (limed)..................0008 | 
Hide trimmings (green a 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per Ib 


Bones and Hoofs 


Round shins, me vy 


‘4 
Flat shins, heavy 
light 











ght 65. 
Blades, buttocks, shoulders & thighs. 62,50@ 
Hoofs, white 
Hoofs, house run, assorted 
WEG daexswiccccesassvdapiaaal 32.00@36.00 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Cattle switches 




















Wii bald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS 





AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEA? PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUB 


Chestnut 9630 
TELetve® 


ST. LOUIS 7, MO. 


WESTERN UNION PHONE 
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HIDES AND SKINS 





ee 


Livestock ceilings being restored Sept. 
j—Producers predict drying up of 

‘ments following liquidation this 
week—New hide permits due Sept. 3. 


Chicago 


HIDES.—There was a little further 
business in packer hides at the end of 
last week, just prior to the expiration 
of the buying permits. Two of the 
local packers were credited with sell- 
ing several cars each of hides, and 
three of the larger outside independent 
packers also moved a few hides, all at 
ceiling prices. 

The market was dormant this week, 
awaiting new buying permits which are 
scheduled to be valid for trading imme- 
diately after the holiday or on Sept. 3. 
In view of the heavy liquidation of cat- 
tle early this week, in anticipation of 
the imposition of livestock ceilings, 
tanners are hopeful of securing more 
hides on the next buying permits, al- 
though the outlook from then on is 
rather doubtful. 

The USDA meat board estimated 
federal inspected cattle slaughter for 
the week ended Aug. 24 at 240,000 
head, a decline of 13 percent from the 
270,000 reported a week earlier, and 
27 percent under the 329,000 for the 
same week last year. Calf slaughter 
totalled 97,000 head, 28 percent below 
the 135,000 of previous week, and 32 
percent below the 142,000 of the same 
week a year ago. 


However, the live cattle arrivals at 
Chicago on the opening day of this 
week, 40,000 head, were the largest re- 
ceipts here since Sept. 4, 1934, reflect- 
ing liquidation in anticipation of the 
restoration of live ceiling. The new 
ceiling, which becomes effective 12.01 
am. Sunday, Sept. 1, will provide for 
an over-riding ceiling of $20.25 on live 
cattle at Chicago; maximum of sta- 
bilization range to be $19.25 on choice 
cattle, $17.75 on good cattle, and $13.00 
on commercial cattle, with no change 
on the lower grades. Livestock pro- 
ducers predict that the restoration of 


ceilings on livestock will result in a 
drying up of shipments during the next 
sixty days, with light marketing all 
through next Spring. 

A limited volume of small packer 
trading was reported late last week 
at the ceiling of 15c flat, trimmed, for 
all-weight native steers and cows, and 
14c for brands; bulls sold at 11%c for 
natives and 10%c for brands. Small 
packer trading in general was light 
this month. Many killers were sold up 





earlier on the open market and there | 
was no inducement to sell hides right | 


into kill. 
A couple more small killers on the 


Pacific Coast were credited with sell- | 
ing July hides late last week at the | 


ceiling of 13%c, flat, for steers and 


cows, and 10c for bulls, f.o.b. shipping | 


points. There were indications some 
hides were held over. 

FOREIGN WET SALTED HIDES.— 
Reports from the East this week cred- 
ited Tanners’ Trading Co. with taking 
close to 250,000 hides in the Argentine 
market at prices ranging from 24%c 
to 30!%¢c, depending upon description, 
with top price paid for sound extremes, 
and 27%c for heavy steers. It was in- 
dicated that the export embargo which 
had been in effect there since May 18 
had been lifted, and that the hides in- 
volved moved to Great Britain. Present 
ceiling prices on leather in the U. S. 
bar American buyers of hides from the 
world markets. OPA this week re- 
moved from price controls a number 
of minor and unimportant leathers, 
those made from antelope, deer, pec- 
cary, badger, beaver, camel, zebra, 
ostrich, dog, gazelle, carpincho and 
vischacha, sharkskin, pin seal, and 
other aquatic animals; snake and lizard 
skin leathers were also included. 

CALF AND KIPSKINS.—tThe local 
packers cleared their July calf and 
kipskins earlier in the trading period 
at full ceiling prices, most outside sales 
being on New York selection, at prices 
previously quoted. There was very lit- 
tle activity reported on the part of col- 
lectors of city and country skins, which 
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LANCASTER, ALLWINE & ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 


United States and Foreign Patents Secured. 
Trade-marks and Copyrights Registered. 

Searches made to determine Patentability and Validity. 
Patent, Trade-mark and Unfair Competition Causes. 


D. Cc. 
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Chase Liners are crinkled and 
pleated. They’re flexible, elas- 
tic — stretch in all directions. 
Provide greater protection, stop 
costly liner breakage. Check on, 
Chase Liners today —it’s the 
better product that costs no 
more than ordinary liners, 


BAG Co. 


GENERAL SALES OFFICES 
309 WEST JACKSON BLVD., CHICAGO 6, ILL. 
» DALLAS + TOLEDO + DENVER . DETROIT - MINNEAPOLIS 


BOISE 
ST. LOUIS - NEW YORK - CLEVELAND - 
BUFFALO - ° 


ORE. - REIDSVILLE, N.C. + HARLINGEN, TEXAS 


city - A . . 
+ HUTCHINSON, KAN, - WINTER HAVEN, FLA. 


PORTLAND, 
CHAGRIN FALLS, 0. 
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were in urgent demand at the ceiling. 


SHEEPSKINS. — Packer shearlings 
continue in active demand at the ceil- 
ing, with around a dozen mixed cars 
reported this week, mostly No. 1’s at 
$2.15, but a few No. 2’s at $1.90, and 
No. 3’s are quotable $1.00; Fall clips 
were included usually at $3.60 each, 
and genuine spring lambs were also in- 
cluded around $2.60 each. Pickled skins 
are quotable $7.75@8.00 per doz. packer 
production sheep and lambskins but 
sold up in most quarters. Packer wool 
pelts are quoted $3.00@3.10 per cwt. 
liveweight basis, with sales recently 
this basis by mid-west packers. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Week ended Cor. week, 
Aug. 29, 46 July 25, '46 1945 
Hvy. nat. strs. @15% @27 @15% 
Hvy. Tex. strs. @14% @26 @14% 
14% @26 @14% 
14 2 4 


Ex- ‘light Tex. 
strs. 

Brnd’d cows... 

Hvy. nat. cows. 


Slunks, bris.... 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @1 24 4 
* gi 


16 
25% @29 
24 = 


55 55 
All packer ‘hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


Extremes 
Bulls 


16 e* @16 
6.50@8 .00 10.00@10.50 6.50@8.00 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 


Pkr. shearlgs.. @2.15 @3.00 
Dry pelts 26 @27 26 @27 


2.10@2.15 
25% @26 


JULY BUFFALO LIVESTOCK 


Cattle Calves Hogs 

71, 270 . 8,509 
i 7 3,852 
4,396 


Sheep 
48,156 
30,068 
17,992 


Receipts 
Shipments 


», BE ° 
Local slaughter. 15 , ‘477 6, 577 


WEEK'S CLOSING MARKETS 





HIDE CEILING MIXUP 


Both the Tanners’ Council of Amer- 
ica and the Office of Price Administra- 
tion worked this week to correct a mis- 
understanding which arose out of an 
OPA release reporting a 30 per cent 
increase in ceilings given to goatskin 
tanners on goat and kid leathers made 
from imported skins. The Tanners’ 
Council said that the OPA statement 
had been misinterpreted as applying 
to leather made from domestic hides 
and skins, and that producers have held 
back their hides in anticipation of an 
OPA adjustment of ceilings. Maximums 
on domestic hides and skins are un- 
changed. 

William A. Molster, chief of the hide 
and leather section of OPA, stated last 
week end that “OPA regrets that its 
press release of August 9 was widely 
misinterpreted. There has been no 
change in ceiling prices for leather 
made from domestic hides and skins 
and only price ceilings for leather pro- 
duced from imported goat and kidskins 
have been adjusted to take account of 
higher costs in foreign markets.” 


The Council expressed the hope that 
hide producers and shippers will move 
raw material to leather plants. Unless 
that is done, factories will be forced to 
close and the output of shoes will be 
seriously affected. So far until now in 
1946, more leather shoes have been 
made than in any other year; if this 
can be continued, inflation will be de- 
cisively beaten in the leather and shoe 
fields. 


CHICAGO PROVISION 
SHIPMENTS 
Provision shipments from Chicago 


for the week ended August 24, 1946, 
were reported as follows: 


Week 
August 24 


Previous Year 
week ago 

Cured meats, 
pounds ......... 

Fresh meats, 
pounds 

Lard, pounds .... 


6,299,000 8,431,000 5,318,000 
40,833,000 


178,000 


38,039,000 
3,760,000 


32,366,000 
80,000 


os 


EXPORTS-IMPORTS OF MEAts 


June, 1946 J 
Ibs. ~— 
Exports (domestic) : 
Beef & veal, 
fresh or _ n. 
Beef & vea 
pickled ~ “cured 
Beef, canned 
Total beef & veal.. 3 q 
Lamb and mutton 
Pork: 
Fresh or frozen 
Cumberland & Wilt- 
shire sides 
Hams & shoulders, 


22,209,625 


16,191,153 
327,617 


596,458 
380,772 
21,412,745 
8,010,037 
46,918,782 


Pickled or salted..... 
Canned 


Lard, including neutral 

errr ys 
Sausage 4,116,323 
Sausage ingredients ... 147,000 

Imports (for consumption) : 

Beef, fresh or frozen... 128,473 
Veal, fresh or frozen... 1,984 
Beef & veal, 

pickled or cured...... 
Beef, canne 

Total beef & veal.... 


642,447 
12,660 
785,564 
Lamb and mutton 

Pork, fresh and frozen. . 
Hams, shoulders & bacon 
Pork, other, pickled 

or salted 
Total pork 


29,199 
8,476 


14,010 
50,685 


LIVESTOCK AT 67 MARKETS 


Receipts in July, 1946, local kill 
shipments, as reported by the War Food 
Administration, Office of Production & 
Marketing Administration. 


CATTLE 
Local Ship- 
slaughter ments 
963,960 
739,710 
756,718 


Receipts 

y, 1946 .......2,376,435 
y, 1945 .......1,658,408 

. July 7....+1,408,229 


CALVES 
, 1946 379,002 
y, 1945 548,515 314,468 
S-yr. July 506,418 316,018 


HOGS 

» 1946 .......3,069,592 

yr, 1945 .......1,609,840 

5-yr. July av.....2,563,416 
SHEEP AND LAMBS 

2,285 5, 649 1,032,295 


1,051,337 
1,129,341 


1,716,864 
1,081,789 
1,849,166 


y, 1946 
y, 1945 
5-yr. July av.....2,238,064 


Watch Classified page for good men. 








STAINLESS | 
STEEL 


Adelmann Ham Boilers 
now available 
superior metal 

wear at economical cost 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigon Ave., 4 
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in this 
Life-time 


ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,405,638, POULTRY SHACKLE, 
patented August 13, by Frank J. Bilek, 
Chicago, Ill., assignor to the Globe Co., 
Chicago, Ill., an Illinois corporation. 

Adapted to grip and support a bird 
for processing in killing and dressing 
plants, with special means for leg en- 
gaging attached. 


No. 2,406,105, MEAT GRINDER AT- 
TACHMENT, patented August 20, 
1946, by Edwin F. and Raymond Rogers, 
Alexandria Bay, N. Y. 


The attachment is not for cutting 
meat, but for grinding and sharpening 
butcher knives and the like and is oper- 
ated by the motor shaft of the meat 
grinder. 


No, 2,402,674, VACUUM DEHYDRA- 
TION OF PORK, patented June 25, 
1946, by Robert M. Schaffner, Chicago, 
Ill, assignor to the Guardite Corpora- 
tion, a corporation of Illinois. 

This process comprises precooking 
the pork in the absence of added water 
under uniform temperature conditions 
while maintaining the thiamin content 
thereof unimpaired, draining excess 
juce and fat from the meat, subjecting 
the pork to a vacuum to remove all air, 
replacing the air with an atmosphere of 
saturated steam sufficient to increase 
the temperature of the pork to approxi- 
mately 160-170 degs. F. for a short time, 
reducing the pressure to approximately 
% in. absolute, and then introducing the 
pork without contact with air to an 
atmosphere of superheated steam under 
sub-atmospheric but increased pressure, 


wherein the product is subjected to in- 
tense radiant heat, and drying the prod- 
uct therein to a moisture content at 
which the product will keep this radiant 
heat being maintained by surfaces 
heated to between 160 degs. to 350 degs. 
F. and arranged at approximately 3 in. 
from the product. 


No. 2,404,763, FLAVORING MA- 
TERIALS FOR GELATINS, patented 
July 23, 1946, by Kenneth M. Gaver, 
Columbus, O., assignor, by mesne as- 
signments, to the Ohio State University 
Research Foundation, Columbus, O., a 
corporation of Ohio. 


What actually is provided is a car- 
rier for the flavoring material. It com- 
prises a hydrophylic colloidally dis- 
persible substance which is tasteless 
and consists of particles of rice dextrin 
adapted to gel and absorb water at 
room temperature on contact with suf- 
ficient moisture. 


No. 2,406,241, REFRIGERATED 
TRUCK, patented August 20, 1946, by 
Willard L. Morrison, Lake Forest, Ill. 


This truck includes a body formed 
of evaporators which act as containers 
into which materials to be cooled are 
received, these containers being formed 
into two sets separated by a non-refrig- 
erated space in which individuals stand 
when inserting or removing materials, 
and a heat interceptor located above 
each set of containers, and having a 
connection below the interceptors to the 


outside atmosphere through which air, 
heated by the sun striking the inter- 
ceptors, escapes without heating the 
containers. 


No. 2,406,163, SAUSAGE LINKING 
MACHINE, patented August 20, 1946, 
by James J. Prohaska, Chicago, IIl., 
assignor to Industrial Patents Corp., 


Chicago, Ill., a corporation of Dela- 







A string cutting means is provided 
for in conjunction with a machine for 
linking stuffed casings; there are 11 
claims. 


No. 2,404,557, FOOD HANDLING 
APPARATUS, patented July 23, 1946, 
by George R. Wood, Montreal, Quebec, 
Canada, assignor to Toledo Scale Co., 
Toledo, O., a corporation of New Jer- 
sey. 

This invention covers a new feeding 
means for a good slicing machine. 
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Livestock Feeders Rebel 


(Continued from page 16.) 


of the entire business, but small killers 
located in various parts of the country 
are also worried about the outcome. A 
young Ohio packer, who has been a reg- 
ular buyer at Chicago, said that if con- 
ditions go back to what they were be- 
fore ceilings went off, it will probably 
be necessary for him to close his plant. 
His father operated the business while 
he was at war and was able the keep 
the plant going. However, livestock 
prices became so high last spring that 
the firm had to close down for two 
months, or until after ceilings went off. 

Another buyer from the East was un- 
able to predict what will happen after 
ceilings are in effect for some time. 
“Right now I’m busy killing as many 
good cattle as I can,” he said. “I’ve 
got a pretty good hotel business and 
they all want good cattle to store away 
against the possibility of short sup- 
plies because of the black market. I 
haven’t the slightest idea of how or if 
we will be operating 60 days from 
now.” 


Long-Term Damage 


This picture of utter confusion was 
repeated time and again by both farm- 
ers and those in the meat packing in- 
dustry. Moreover, it appears that the 
future of the industry is being more 
adversely affected by this liquidation 
of livestock than the public realizes. 

With farmers selling off livestock 
and closing feedlots until conditions are 
more stable, the prospects for a normal 
supply of meat for the public in the 
future look slim. Many Corn Belt live- 
stock farms have made a complete 
change over night—from meat animal 
production to grain farming and there 
will probably be more grain sold as a 
cash crop this year than ever before. 


The long-range effect can also be 


serious. Farmers depend greatly upon 
restoration of soil fertility by livestock 
fertilizer. If fewer animals are fed, 
there is less fertilizer, smaller grain 
production and fewer meat animals fin- 
ished. It’s just a never-ending vicious 
circle. 


Shorn Wool Output 
Is Lightest Since 1927 


The quantity of wool shorn and to be 
shorn in 1946 is estimated at 298,978,- 
000 Ibs., the Bureau of Agricultural 
Economics has announced. This pro- 
duction is 22,000,000 lbs. below the 
shorn wool production in 1945, is about 
70,000,000 Ibs. below the 1935-44 aver- 
age and the smallest since 1927. 


The reduction in shorn wool this year 
was a result of the decrease in the num- 
ber of sheep shorn, as the average 
weight per fleece was higher than last 
year, and the highest since 1933. The 
estimated number of sheep shorn or to 
be shorn this year is 36,836,000 head. 
This number is down 3,500,000 head 
from last year and is 9,400,000 head be- 
low the average. 


U. S. IMPORTS OF LIVESTOCK 


June, June, 
1946 1945 


Cattle, for pemcarall 
Canada ........ 
Mexico ..... Sbowseseacecs 
United Kingdom wee 
Other countries .............. 
Cattle, other, edible: 
Canada: 
Over 700 pounds (dairy) 
(ot nn 
200-700 pounds 
Under 200 pounds 
Mexico: 
Over 700 pounds (oe) 


2,568 


— 


OPA SETS NEW CEILINGS 
FOR CATTLE AND HO65 


In the new schedule of ceiling pricy 
on livestock which were released gp 
this week, country buying center gg. 
ings were increased by $1.25 per eg 
over June 30 levels, and the interig¢ 
markets are boosted $1.25 except fo 
Alton, Belleville and Elgin, Ill, an 
Madison, S. D. which are up $13, 
Huron, Mitchell and Watertown, §, D, 
and New Salisbury, Ind., are up $139, 


Terminal market ceilings are jp. 
creased by $1.40 except at Atlanta, Ga, 
Circleville, O., Coffeyville, Kan., Ney. 
ark, N. J., Pasco, Wash., Pueblo, Colo, 
and Washington Court House, 9, 
which are up $1.25. Columbus and Day. 
ton, O., are up $1.30 while Fort Wayne 
Lafayette and Muncie, Ind., Joplin and 
Springfield, Mo., Parsons, Kan., Toleds, 
O., and Tulsa, Okla., are increased 
$1.35. 

All price differentials for sows, boars 
and stags are eliminated. 

The overriding ceiling on cattle is 
up $2.25 at all points except Zone 1 and 
Spokane, Wash., where the increase is 
$2.05. The Zone 2 increase is $2.10 and 
Zone 8 increase is $2.15. The overriding 
eeiling on bulls is $6.75 lower. 

The compliance maximum on Choice 
cattle is up by the same amount as the 
overriding ceiling. The compliance 
maximum and minimum on Good is » 
$2 at all points except Zone 1 an 
Spokane, Wash., where the increase is 
$1.80; Zone 2 where the increase is 
$1.85 and Zone 3 up $1.90. 


CANADIAN STORAGE STOCKS 


Aug. 1, July 1, 
1946 1H6 





AWELL PLANNED anb 








Order Buyer of Live Stock 
L. H. MeMURRBAY 


ios} 
manm@ oore & _ . & = oe ww | 


eo a_i 


CONVENIENT Nookup/ INDIANAPOLIS, INDIANA 


KENNETT-MURRAY eco 
Livestock Buying Service 
Detroit.Mich. Cincivutati,0. Dayton.0. Omaha,Neb. 


Indianapolis, Ind. LaFayetteInd. Louisville, Ky 
Nashville, Tenn. Sioux City,la. Montgomery, Ala 














———— 





LIVESTOCK ORDER BUYING CU 


South St. Paul, Minn 
West Fargo, N.D Billings, Mont 





Be EE Se oe 


se 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on August 29, 1946: 
reported by Office of Production & Marketing Administration: 
ng eg a Nat. Stk. Yds. Omaha 
gaRROWS AND GILTS: 
Good and Choice: 


120-140 
140-160 


Kans. City St. Paul 


RESBBBBESS 


SSSSSSSR5 
S338 


sSseses 
S313 3 88 3 SBS SESS 


23323388 


: 


ow 


BeSseeene 
SSsssssszs 


18.50-18. 75 


E 
& 
= 
3 
r 
g 


17.50-17.75 


18.00-19.50 
18.00-19.50 
18.00-19.00 
18.00-19.00 


i 


AAS 


S3Ss 
BREE 
szsz 
igizhs 
38 8338 
nave 


360-400 Ibs 
Good: 


400-450 Ibs 
450-550 Ibs. 


Medium: 
250-550 Ibs 


. 17.00-19.75 18.00-19.00 17.00 only 
. 16.50-18.50 17.00-19.00 17.00 only 


wiv 
un 


a 
an 
te 
an 


- 15.00-17.00 16.00-18.50 16.00-17.00 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 
700- 900 Ibs... . 
900-1100 Ibs.. 
1100-1300 Ibs... .. 
1300-1500 Ibs. 


BER 
RRAS 
ISIN 
$338 
Be apee ty 


SERS 
S383 
3338 


STEERS, Good: 
700- 900 Ibs..... 17.00-23. 
900-1100 Ibs..... 50-25. 17:! 
1190-1300 Ibs..... -26. 18. 
1300-1500 Ibs..... 18.00-26. 18. 


STEERS, Medium: 


700-1100 Ibs..... 
1100-1300 Ibs..... 


STEERS, Common: 
700-1100 Ibs 
_— Choice: 
- 800 Ibs.. 21.00- 
500-1000 lbs 23.00- 


HEIFERS, Good: 


AS 
$338 
BEES 
333s 
ie be 
3388 
BEBE 
3333 


13.50-17.50 
14.00-17.50 


ab ae 


hol 
3s 
is 
S$ 
33 


11.00-13.00 11.50-14.00 11.00-13.50 10.50-12.50 


16.50-21.00 
18.00-23.00 


HEIFERS, Medium: 
500- 900 Ibs..... 12.00-16.00 


HEIFERS, Common: 
500- 900 Ibs. 10.50-12.00 


COWS, All Weights: 
Good 


15.50-21.00 
16.50-21.00 


11.00-16.00 


10.00-11.00 


BULLS (Yigs. Excl.), All Weights: 


14.50-15.50 14.25-14.50 
-» 14.25-15.25 13.50-14.25 
- 13.50-14.25 12.50-13.50 


11,00-13.50  9.50-12.50 


SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 


fond & Gates... 
jum 00d . 
Common ° 


Gent & choice... 8.00- 8.50 5. 00 
Com. & med. 6.50- 7.75 43 5.00 


pelts snd on wooled stock based on animals of current seasonal market 
ts a wool growth. Those on shorn stock on animals with No. 1 and 


ao, on slaughter lambs and yearlings of Good and Choice and of Me- 
tum a grades, and on ewes of Good and Choice grades, as combined, 
Tepresen’ a 


veraging within the top half of the Good and the top half of 
the Medium grades, respectively. 
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CHECK THESE 
ANSWERS ON 


Are you using the right grade? 
Are you using the right grain? 
Are you using the right amount? [1] (| 
@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 


ments. No obligation. Just write the Director, Technical 
Service Dept. Iy-6. 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 








Finer Flavor from the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal > Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 














Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard — Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


—_——- 





———-- 








Long Distance 518 * Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 











SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 








For Sewice and Detendabdlity 
any Pa C7101 3) 41 et oe 


CATTLE ORDER BUYERS 


SIOUX CITY, |OWA 


Page 41 











Builders of Dependable 

Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 lbs. per hr. Write for catalog No. 310. 


N’S FOUNDRY & MACHINE WORKS 
A AVE., AURORA, INDIANA, U. S. A. 














THE E.. KAHN’SSONSCoO. 


CINCINNATI, O. 


‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORE 14—Herbert Obl, 441 W. 13th St. 
PHILADELPHIA 6—Ear! McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 














» ESSKAY . 


QUALITY 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.—== 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 
SORTS NUR PAYA BPOMONL XA: 














HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 
F. C. Rogers Co. spoteeaiuaies 
Philadelphia, Pa. 

















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended Aug. 24, 1946. 


CATTLE 


Week 
ended Prev. 
week 
Chicagot+ 15,468 
Kansas City... ,3875 
Omaha* 
East St. Louis. 
St. Joseph..... 
Sioux City.... 
Wichita* 
Philadelphia .. 
Indianapolis .. 
New York & 

Jersey City.. 
Okla. City*... 
Cincinnati .... 5 
Denver f 8, 
St. : 9,497 
Milwaukee ... 3,287 3,216 


Total 120,145 125,998 176,836 
*Cattle and calves. 


HOGS 

50,025 

15,364 

14,734 

38,846 
9,206 
7,249 
2,819 


Chicago 

Kansas City... 
Omaha 

East St. Louis' < 
St. Joseph 

Sioux City 
Wichita 
Philadelphia . 
Indianapolis .. 
New York & 

Jersey City.. 31,221 
Okla. City 3,250 
Cincinnati .... 
Denver 


49,494 
23,831 


20,813 
3.104 
8,516 
6.887 

, 9.708 

Milwaukee 1,815 


Total 234,228 225.11°5 
Includes National Stock Yards, E. 


St. Louis, Ill., and St. Louis, Mo. 


SHEEP 


10,121 
12,003 
12,567 

5,803 


Chicagot 
Kansas City... 
Omaha 
East St. Louis. 
St. Joseph..... 4,667 
Sioux City..... 5.614 
Wichita 954 
Philadelphia .. 3,577 
Indianapolis .. 293 
New York & 

Jersey City.. 47,761 
Okla. City..... 863 
Cincinnati .... 


10,498 
21,512 
18,286 


11,101 
13.765 


3,336 


65,466 
1,754 
2,892 
7.623 
9,907 
1,744 


Milwaukee 


Total ......122.199 175,885 169.315 
+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, August 26, 1946: 


CATTLE: 
Steers, gd. & med.....$24.00@25.00 
Steers, com. & med.... 20.00@23.50 
Cows, com. 12.50@15.00 
Cows, can. 8.50@10.00 

14.00@15.50 

CALVES: 

Vealers, med, to-ch... 
Calves 


HOGS: 


23.00@ 25.00 
16.00@ 18.00 


LAMBS: 
GE. @ Dhocscecisctccovetseces Nom. 


Receipts of salable live- 
stock at Jersey City and 41st 
St., New York Market for 
week ended August 24, 1946: 


Cattle Calves Hogs* Sheep 
Salable .... 196 1,567 421 1,723 
Total (incl. 
directs) .2,952 12,313 14,316 34,236 
Previous week: 
Salable .. 289 700 760 1,792 
Total (incl. 
directs) .4,220 10,210 15,528 48,847 
*Including hogs at 31st street. 


The National 


CORN BELT DiR 
TRADING 


Reporsrarketing Admininnqems 
Des Moines, Ia., Aug, 99_ 
At the 19 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, 
prices were $1.25 to 
lower for the week. 


hog 
$250 


Hogs, good to choice: 
160-180 Ib. 
180-240 Ib. ... 
240-330 Ib. .. 
330-360 Ib. . 
Sows: 
270-330 Ib. .. 
400-500 Ib. .... 


Receipts of hogs at Com 
Belt markets for the wee 
ended Aug. 29, were as fol. 


This 
week 
. .25,000 
38,000 
19,600 
9,100 
. 8,900 
27,000 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ending Av- 
gust 24 were reported to be as 
follows: 


AT 20 MARKETS, 
WEE 


K 
ENDED: Cattle 


AT 11 MARKETS, 
WEEK ENDED: 


AT 7 MARKETS, 
WEEK 
ENDED: 
Aug. 24.... 
Aug. 17.....324,000 
WOES ccceses 326,000 


Cattle 
. 284,000 


MARGARINE TAX 


Taxes paid on oleomarga- 
rine during July, 1946, and 
1945, as reported by the Bu- 
reau of Internal Revenue: 

July, July, 
1946 1945 


Excise taxes 
(including 
special 
taxes) ..$1,195,943.08 $1,033,768. 


Quantity of product m 
which tax was paid during 
July, 1946, and 1945: 


July, July, 
1946 1945 


1,240,840  1,833,08 
..88,323,200 33,523,400 


Oleomargarine, 
colored 

Oleomargarine, 
uncolored .. 
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Cud 
Gus 


ng mar- 
ling Av- 
| to be as 


SSsss~ 


sooscs 


PACKERS’ 
PURCHASES 


ses of livestock by packers 
principal centers for the week end- 
. saturday, August 24, 1946, as re- 
je) to THE NATIONAL PROVI- 
SIONER: 
CHICAGO 
r, 1,168 hogs; Swift, a Bese 
8 shi rs: Wilson, 1,517 hogs; 
wa eT os; Shippers, 7,545 hogs; 
others, 15,350 hogs. 
18,776 cattle; 1,672 calves; 
ice: "10,121 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
117 1,077 
- 367 2,545 
-.... 8 71 2,089 
Wilson... 4,058 1,16 34 1,316 
Campbell . 4 

Others --- bi —— 
Total $7,845 4,933 11,037 


Armour ..- 





4,010 


OMAHA 


Cattle & 

Calves Sheep 
612 

1,554 

1,402 





414 eon 
tle and calves: Eagle, 68; 
Pp - Omaha, 279; Hoffman, 70; 
Rothschild, 363: Roth, 238; South 
Omaha, 600; Merchants, 29; Live 
Stock, 261. Others, 4,873 hogs. 
Total: 15,108 cattle and calves; 
9,300 hogs and 3,568 sheep. 


E. 8ST. LOUIS 


Cattle Calves Hogs Sheep 


1,661 1,958 2,598 
1,361 1,143 2,159 
ove 959 60 


ce cD hte 
4 623 1,188 986 
. 8,675 4,443 11,941 704 


..17,430 8,088 18,695 6,507 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 


. 3,133 609 3,660 3,520 
++ 2,167 176 1,105 1,147 
. 4,241 998 1,161 280 


Total ... 9,641 1,783 5,926 4,947 


Not including 2 cattle and 9,926 
hogs bought direct. 


SIOUX CITY 


Cattle Calves Hogs Sheep 
. 3,601 54 t 
. 2,341 24 1,097 


1.) 2'301 64 2.926 618° 


«+» _ 308 ese ass ces 
- 9.618 -+. 10,786 961 


18,169 142 17,619 2.503 
WICHITA 


Cattle Calves Hogs Sheep 
Cudahy i 947 776 1,442 954 
Guggen- 
heim ... 88 
Dunn- 
Ostertag. 69 ; 
Sunflower . 40 37 
Others ... 2,747 673 
Total ... 3,891 776 2,152 
OKLAHOMA CITY 


Cattle Calves Hogs Sheep 

Armour .. 1,530 987 284 605 
Wilso 1,317 1,276 258 
7 446 ° 


Total ... 4,176 2.311 2,006 863 
Not including 1,244 hogs bought 
direct. 


CINCINNATI 
Cattle Calves Hogs Sheep 

ors “WR 2 
abn’s ..; 1,186 :. 6,408 

larey .... ‘ss ‘ en 
yer .... 14 oss ae 

Sehlachter, 292 § - 7 

Schroth .. 172 ... 2.559 

ae .. .,. 

Others ... 1,805 738 1,083 3,235 
Total ... 4,084 795 12,377 3,667 
Not including 3,096 cattle and 4,841 

ht direct. 


FORT WORTH 
Cattle Calves Hags § 
Armour .. 1,639 1,324 172 
Swift ..... 1,557 3,358 406 
Blue 
Bonnet . 408 35 456 
7 324 77 ae 
Rosenthal. 473 56 


Total 3,701 4,845 1,034 


DENVER 
Cattle Calves Hogs Sheep 
Armour 928 219 768 3,948 
Swift .... 779 268 2,037 3,643 
Cudahy 474 60 1,303 1,770 
Others ... 2,280 225 1,873 653 


772 6,981 10,014 


8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 2,349 948 
Bartusch . 398 ees 
Cudahy ... 730 645 
Rifkin - 564 186 
Superior .. 2,114 rr eee 
Swift -. 2,623 1,781 12,234 
Others - 26 1,182 oe 


Total ... 4,461 


vss 
76 


Total ...11,254 4,742 12,234 5,382 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 

Aug. 24 week 1945 
Cattle ... 148,536 147,329 186.829 
Hogs ......121,187 138,584 116,058 
Sheep . .14?,187 124,188 138,969 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 23... 220 8,474 577 
Aug. 24... 6,62 5 11,051 3,430 
Aug. 26...39, 1,350 21,572. 5,901 
Aug. 27... 8,95% ‘ 11.678 5.417 
Aug. 28... 5, t 6,401 4,761 
Aug. 29... hs 4,500 3,000 
*Wk. 
so far. ..56, y 44,151 19.079 
Wk. ago. .25,2! .485 21, 14.646 
° 25,548 
5,334 y 22,157 
*Including 2,632 cattle, 222 calves, 
10,604 hogs and 7,890 sheep direct to 
packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
232 vas 
as 276 3,057 
104 2,716 3,18% 
427 1,308 
202 2,184 
100 500 
833 6,608 
581 5,137 
1,001 4,061 
438 4,947 


AUGUST RECEIPTS 
1945 


AUGUST SHIPMENTS 
1946 
Cattle . eedecee Se 
DGD. 00 devesses 28,617 
Sheep .. sqeece 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chi- 

cago packers and shippers week ended 
Thursday, Aug. 29, 1946: 

Week ended Prev. 

Aug. 29 week 

Packers’ purch.....35,797 15,892 

Shippers’ purch.... 9,116 6,637 


Total .... 44.913 22.529 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
August 23: 
Cattle Calves Hogs Sheep 


Los Angeles. ..8,357 1,520 728 77 
San Francisco..1,200 180 1,650 5,300 
Portland ...... 1,900 435 400 2,180 
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CONSULT US 


BEFORE BUYING 


OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street 





New York, N. Y 








| Chicago 





Price 





ee | 
Superior Packing Co.| 


Service 





DRESSED BEEF 
BONELESS BEEF and VEAL | 


Carlots 








Barrel Lots | 


The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua Ohio 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production & Marketing 
Administration.) 


WESTERN DRESSED MEATS 


STEDRRS, carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, lbs. 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


Country dressed product at New York totaled 2,029 veal, 
lambs. Previous week 1,552 veal, 


shown above. 


Week 
Week 
Same 

Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 

Week 
Week 
Same 

Week 
Week 
Same 
Week 
Week 
Same 

Week 
Week 
Same 


Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


ending August 
previous 
week year ago 


ending August <‘ 


previous 
week year ago 
ending August 
previous 
week year ago 


ending August :‘ 


previous 
week year ago 


ending August ;‘ 


previous 
week year ago 


ending August 2 


previous 
week year ago 


ending August <‘ 
previous ....... 


week year ago 


ending August 2 


previous 
week year ago 


eébecends 1,612,989 


New York Phila. 
1,653 
2,025 
2,102 
2,319 
2,861 
1,928 

3 

3 

19 
1,143 
2,194 
988 
8,815 
8,305 
4,341 
1,171 
1,658 
911 

972,505 

616,746 

256,303 


3. .1,411,711 


347,054 
149,143 


LOCAL SLAUGHTERS 
ending August 24, 1946.. 


previous 
week year ago 
ending August 
previous 
week year ago 
ending August 
previous 
week year ago 
ending August 
previous 
week year ago 


4,445 
3,577 
3,336 
2,807 


no hogs and 261 


no hogs and 17 lambs in addition to that 


WEEKLY INSPECTED SLAUGHTER 


The sharp decline in livestock marketings early last weg 
greatly reduced inspected slaughter of all classes of livestog 
at 32 leading centers. Processing was well under a week egy. 
lier and all totals were smaller than those of a year 
Heavy movement to market this week promises larger totg, 
in the next report. 


NORTH ATLANTIC Cattle 


New York, Newark, Jersey City.... 8,416 
Baltimore, Philadelphia 4,562 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 10,132 
Chicago, Elburn 2 
St. Paul-Wis. Group’ 
St. Louis Area? 
Sioux City 
Omaha 
Kansas 
Iowa and So. 
SOUTHEAST* 
SOUTH CENTRAL WEST® 
ROCKY MOUNTAIN® 
PACIFIC’ 
Total 
Total last week ,33 
SE ENS BOMB eccccccccscvesscceece 245,100 


Calves 
10,587 
662 


Hogs 
31,221 
17,877 


Pebaeaees wal 


BE 
Ba 


65,567 

87,557 

96,044 
4Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwa 
Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. 

and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Les, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Gs. 
*Includes 8S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, 


SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla: 


Cattle 
ree CD BNE Biv owns cecsenevscocsssvaczese 1,519 
Last week ,083 
EY awndignedbocebnarnccechcncenenseinssnesed 4,179 


f BEE 


Fr 





Calves 
504 
1,735 
1,754 














PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 























CANNING MACHINERY 
FRUITS-~-VEGETABLES-FISH-Erc. 


A.K.ROBINS & CO.INC. 


WRITE 


2 


BALTIMORE.MD. 


FOR CATALOGUE 








Wilmington Provision Company 
S hAterers cf 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


HOWARD 


MACHINES 
MECHANICAL 
CLEANING 
& DRYING 











© FOR PACKING PLANT 
EQUIPMENT ... 
* CANNED FOODS BEFORE AND 
for AFTER COOKING 
Howard Machi 
7 = ines save money on pack- 
© Satisfy Federal Inspection. 
@ Write for detailed information. 


HOWARD ENGINEERING & MFG. CO 


2245'2 BUCK ST 





CINCINNATI 14, OH 





CLASSIFIED ADVERTISING CONTINUED FROM PAGE 45 





POSITION WANTED 


HELP WANTED 


BUSINESS OPPORTUNITIES 





MANAGER-SUPERINTENDENT: Over 25 
experience and practical knowledge 


in 


years’ Chief Engineer 


killing 


FOR SALE: 6 acres in eastern New York @ 


route 5-8. Ideal location for slaughtering or man® 


and complete manufacturing operations. Familiar 
with costs, vernment regulations and govern- 
ment inspection. Oan handle help. Good refer- 
ences. Desire location in east or southeast. W-246, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





SAUSAGE MAKER: Wants position with reliable 
medium sized plant. Eastern seaboard preferred. 
Practical experience covers many years in manu- 
facturing and processing of meats. Can also handle 
help and take full responsibility. Sober and de- 
pendable. W-257, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





SMOKED MEAT FOREMAN: With 20 years’ ex- 
perience in smoked meats and sliced bacon depart- 
ments, wants position. Can handle help success- 
fully. W-258, THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York 22, N. Y¥. 
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Wanted for independent packer in Chicago. Must 
have thorough knowledge of steam production, 
refrigeration and maintenance operations. State 
age, qualifications, references and salary required. 

x W-255, THB NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


PLANT SUPERINTENDENT-FOREMAN: Man 
able to take complete charge of an inedible ren- 
dering plant. Must have mechanical ability to 
operate and keep in good repair cookers, expeller, 
pumps, boilers, etc. Must be able to handle plant 
personnel. Wonderful opportunity for the right 
party. State age, qualifications, salary expected 
and experience. W-213, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


EXPERT SAUSAGE MAKER-working foreman 
wanted to manufacture all types of sausage and 
luncheon loaves. Texas location. Write full par- 
ticulars and furnish references in your first letter. 
Photograph desirable. Reply direct to Alamo 
— Beef Company, Box 2186, San Antonio, 
exas. 











facturing. ood drainage. Plenty of water from 
canal. Railroad siding, hi power e 
available. Near Albany and big cities. Price 
George Ross, 273 S. Main St., Gloversville, N. & 


HELP WANTED 
Canned Meats Manager 


Large independent packer in middle west 
quires a canned meats manager to develop 
markets for an expanding line of 

products. Merchandising and production 
ground in f 








new 
meat 
back- 
cod industry essential. W-247, THB 
NATIONAL PROVISIONER, 407 8. Dearborn St, 
Chicago 5, Ill. 





WANTED: Sausage maker for small plant ® 
Cleveland, Ohio. Must be experienced all aroust 
Capable of boning and linking. Ex 3 
portunity for right person. State references 

salary expected. W-249. THE NATIONAL PRO 
VISIONER, 407 S. Dearborn St., Chicago 5, ML 


The National Provisioner—August 31, 19% 





CC z_ 


| Bbiece . teesoits aif 


| ssi 


| | sacs Patt 


= 
“4 








"| |__| 


ee 
at 
3 
ai: 


faut | lal 


il 


CLASSIFIED ADVERTISING— 


Undisplayed; set solid. Minimum words $3.00, each. Count address or box number as 8 words. Head- 
Bape y SS ea line 7 5c extra. Listing advertisements 7 5¢ per line. Dis- 
rate: minimum 20 words $2.00, additional words 10¢ played: $7.50 per inch. 10% discount for 3 insertioas. 


CIASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


EQUIPMENT FOR SALE EQUIPMENT FOR SALE 


. ‘ ’ 2 ANCO BACON SKINNERS. Latest models No. 
Serving You Since ‘22 656, rated 400 to 600 pieces hourly capacity of 
Gpayein, SIGS veh eaeeel Eeaike teas 

cycle, volt, waterproof motor 
E.G. James Company | te neat srmian sa) ak ny 
7 i isting of the model, 400 to 600 pieces hourly capacity, for use 
offer below a partial list a on either fresh or smoked products; complete with 
pone See Pgh Bey ys 

.100. ma were 
CHINERY & EQUIPMENT being turned over to us in trade on our RIND- 
* d “For Sale” MASTER Skinners and would be suitable for an 
They have liste operator just getting started or one with a very 
small production who wants good equipment at 
j-KLEEN KUT BA-1 Meat Saw ‘ about half the new price. All were reconditioned 
OR SKINNER, 2068, ne moter. C0000 | Oe Ot Se OT Sikeat eaee Eeaeeatee. 

1-0’CONN lotic ; 3 are sold without mechanica 

5 YNER, 656, Ready for , all ces being 
|-ALLBRIGHT-NELL ——- © ' net, f.0.b. our plant, cash with order. Immediate 
no motor refund in case of prior sale. Dohm & Nelke, Inc., 

|-UNGER GRINDER, 6 plates & Knives... 24. 4748 W. Florissant Ave., St. Louis 15, Mo. 
i )KS, 8” long, % round. 
1n0—MEAT HOC 412-6 except for rail 


sini 26.00 | MEAT PACKERS—ATTENTION 


|-BONE & TOOTH REMOVER 300.00 
|-oRD BLOOD DRYER 300.00 
MIXER, Buffalo #5—15 HP 














500.00 


ted 
Co., Inc., 14-19 Park Row, New York 


400.00 u 
City 7, N.Y. 


}-TOBIN BACON PRESS, 7% HP motor. 750.00 


q 250.00 FOR SALE: 80 h.p. horizontal return tubular 
1-Boss FAT BACK SKINNER ‘ 250. boiler, 100% working pressure, suspension setting, 
<K-BELT BACON SLICER, Model C 600.00 | with safety valve, new all welded 38 ft. stack, 
soos OKS, 4 station, 42” wale phen cut and sete ty I tor $1160.00 

RA . . = were en out a retip lo \ 
ames _ 18.00 f.o.b. Dyson Packing Company, 14 N. Louisiana 
or LINKER 235.00 St., Houston 2, Texas. 
1—RED H a 


. cans.. 1525.00 FOR SALE: Either one new Emerson duo expeller, 
I-M & § FILLER, [ooo 690.00 or an RB expeller. Phone 84-M, I. V. Rendering 
b. cans 5 
1-M & § FILLER, 1% ! 


Co., Brawley, Calif. 
table, fruit. 1175.00 
|—DIANA DICER, meat, vege 
|-SPICE MILL GUMP, hopper feed 175.00 EQUIPMENT WANTED 
—— : lightni utter and 
3 Ray = rotary atomizing OIL 300.00 WANTED: One Cpemictm, ightn ne e 


one thousand pound mixer. Must be i condi- 
pe i 200.00 tion. W-253, THE NATIONAL PROVISIONER, 
2 used slightly. Each 407 8. Dea 


rborn 8t., Ohicago 5, Ill. 
RESSOR, YORK, 

— Se and tube Condensers WANTED: Small hog dehairer machine and air 
<u) HP tor 3500.00 stuffer. Also silent cutter wanted. Van Buren 
—- Packing Co., 907 California Ave., South Bend 16, 

j4x4 EXCEL Self-Contained Ammonia 425.00 Ind. 

5 thenaggedhedieacan WANTED TO BUY: Two And R-B expellers 
AN : lerson R- e 
1—6x6 BRUNSWICK KROESCHEL 1850.00 Fecsais Gallew G. Soon a 
1—90-ton VILTER shell & tube condenser. 1300.00 Arizo 


1—60-ton VILTER shell & tube condenser. 850.00 























PLANTS WANTED 
28.00 


SAUSAGE PLANT: Will buy or lease. Small ca- 
TONS of used ground cork, screened $ _, | pacity, near Cleveland, Ohio. G. Mart, 24381 Mavec 
es. 


Road, Buclid, Ohio. 
STEEL SHELVING—12”x36” and 24”x36”, 
each section 7 feet high—7 shelves per 
section 


Prices on request PLANTS FOR SALE 
STEAM JACKETED KETTLES .. . a large selec- 
tion, write us what you need. 


THESE ARE BUT A FEW OF THE MANY ITEMS Slaughter House, Packing Plant 
LISTED FOR SALE. GET our free weekly bulletin ond cee cee, cant ot one, 
and keep posted on hundreds of other. ae ee ; doing over & 10,000 business ber 
WANTED . . . We have a buyer for a Rendering month. Sale includes real estate and all equipment. 

good . . » in central part of A real money maker. Located within 100 miles of 
ary a — Denver. Only $22,500. 


WANTED . . . 10 Horizontal Retorts 54” dia., in Western States Realty, Inc. 
a. 319—14th Street Denver 2, Colorado 
ALSO buyers waiting for good USED MA- 

CHINERY .. 














» Ons Se peur Came eee. FOR SALE: Locker-processing plant for rent or 
IF what you want is not listed, write or phone us. | sale. Completely equipped with modern machinery. 
We have many items that room would not permit Will sell complete, or will lease plant and sell 
» We also would be glad to send you » equipment. Plant located in New Jersey, 50 miles 
our weekly bulletin of good used offerings. from New York City. Write Box FS-259, THE 
If you have equipment you want sold, we would | NATIONAL PROVISIONER, 407 S. Dearborn St., 
like to have your offerings. Chicago 5, Tl. 





FOR SALB: Slaughter house and sausage kitchen 

E. m m with retail store. Modern equipment in one of the 
G. Ja es Co pany biggest industrial cities in the east. Weekly 
slaughtering about 300 hogs. FS-260, THE NA- 
316°So. LaSalle St. Room 841 TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 


cago 5, Ill. 





CHICAGO 4, ILLINOIS 


: USE 
Telephone HARrison 9066 — Teletype, 813-814 NATIONAL PROVISIONER 
CLASSIFIEDS 





We Also Represent Many Manufacturers of NEW 
Machinery & Equipment to the Food Industries. 


ay SEE PAGE 44 FOR ADDITIONAL CLASSIFIED ADS 
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WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 





Co. | 
inery and equipment 
for sale, available for prompt shipment unless 
otherwise stated, at prices quoted F.0.B. shipping 
Points, subject to prior sale. 
Write for our weekly bulletins. 
34—BAOON CURING BOXES, Boss #201, 
galv., wood covers, 6257 cap., practi- 
ally new, ea 
ES, NEW, Toledo 
dial type, Style 8821-FC, platform 30x 
80, 1000% dial, two tare beams—one 
400%, one 600%. Dial face or beams 
may be changed at cost, each 
1—TRUCK SCALE, Columbia, 20-ton, plat- 
form 10’x22’, 
timbers, angle iron frame, guar 
1—HOG HOIST, Globe, #599 Triangle, 
with motor, excellent condition 
13838—BEEF HOOKS, galv., 
(694) long hooks, each.. 
(644) short hooks, each... 
1—HOG SINGE 


r 

1—FAT BACK SKINNER, Anco, 3 HP 
motor, excellent condition 

1—SAW, All-American Meat & Bone Saw, 
1 HP motor, single phase, guar 

1—BEEF HOIST, Brecht, friction type, 
double unit with 10 HP motor, dis- 
mantled for shipment 

12—ELECTRIC HOISTS, Conco ‘“Torpedo,”’ 

cap., push-button control, now 

440 V., motor can be re-wired to 220 V. 
practically new, each 

2—SAUSAGE STUFFING TABLES, NEW, 
stainless steel tops, (1) 12’x46” wide. 
(1) 10x46” wide..... 

2—TRIMMING TABLES, NEW, 12’x48”"x 
36” high, stainless steel top, high back, 
removable cutting boards 18” wide, ea. 

24 SAUSAGE CAGES, Globe & Allbright- 
Nell, 4-station, notched, double trolley, 
for 42” smokesticks, each 

1—HEAD CHEESE CUTTER, Glockler, 
hand power, top welded, 30% cap 

1—GRINDER, Enterprise #62, belt driven, 
new — tight and loose pulley drive, 


no motor 
1—GRINDER, Sanders #150, 8%”, with 
single knives and plates, mounted on 
heavy cast, box type base, no motor... . 
1—MEAT CUTTER, Anco, rotary, 21 
knives 1” apart, no drive, or motor, 
excellent condition 
1—SILENT CUTTER, Boss, 43” 
knives, 25 HP motor and starting 
switch, with separate unloader—no 
motor on unloader 
2 valves, exc, 
GEM. co occcescece 048060000 nene 
I—STUFFER, Oppenheimer, 200%, new 
piston, 2 valves, extra new gaskets. ... 
1—MIXER, Buffalo, #3, with 5 HP motor, 
completely reconditioned, exc. cond... . 
1—ICE CRUSHER OR SHAVER, NEW, 
similer to Allbright-Nell #684, vee belt 
drive, 12-15 ton per hr. cap., 2 combs, 
requires 3 HP motor 
25—_SMOKEHOUSE TREES, NEW 
1—BACON SLICER, Mechanical, 
stacker and conveyor. 6002 800% cap., 
will handle up to 12” wide. Slicer re- 
quires 2 hp motor; conveyor, hp motor 
2—BOX NAILING MACHINES, igs, one 
motor driven, one belt driven, ea 
1—COOKER, 4x10, Lou Menges, with 14 
HP Master geared head motor, new in- 
ner shell, new shaft, new paddles, per- 
fect bearings, suitable internal pressure, 
good as new 
8—COOKERS, NEW, dry rendering, 4x7 
inside measurements, welded, internal 
pressure, 10 HP motor, immed. dely. ea. 
1—HYDRAULIC PRESS, Southwark, 1130- 
ton, new piston, basket 42” high, with 
movable gland, hyd. pump, has bee: 
gone over, exc. cond 
1—KETTLE, 8. J., steel, 125% pressure, 
riveted, I.D. 50” top. bottom, depth 
30”, overall height 52%” 265.00 
TTLES, 8. J., Blickman 80-gal., 
stainless steel, round bottoms, ea 
1—BLOW TANK, NEW, Rujak, » 
Bids requested 


cap., with valves 

150—OLIVE VATS, 175-gal. cap., recoop- 
ered, suitable for meat, each 11.00 

1—BOILER, 100 HP, 125% pressure, Titus- 
ville. Model XL, portable, horiz.. return 
tubular boiler, refractory lined, with 
stack 3’x80’, exc. cond 

Telephone, wire or write us if interested 

of the items above. 

We solicit your o ngs 

equipment as we have buyers for 

of equipment. 


Barliant and Company 
AGENTS 
1740 Avenue 
CHICAGO 26, ILLINOIS 
SHELDRAKE 3313 
vent, natal ST eating sean 
aa Machinery, Equipment and Suppiies. 

















Claims of farmers in Bradford and Wyoming counties of 
northeastern Pennsylvania that a band of coyotes has been kill- 
ing large numbers of their sheep and lambs, have been cor- 
roborated by the State Bureau of Animal Industry which re- 
ported that the beasts, rarely seen in the state, are being trapped 
and killed in the vicinity. One explanation of their presence is 
that tourists in western states pick up coyote puppies as pets, 
and then abandon them in the mountains where they mature 
and become vicious. 


2.  @ 


A railroad box-car passed through Buffalo, N. Y. recently, 
containing cows, horses, sheep, geese, chickens, an icebox, a 
cot, water barrels, feed, and a 61-year-old retired investment 
banker, Benjamin Cook. Mr. Cook was on his way to a ranch 
in Wyoming and the livestock represented gifts for his daughter 
who had married a cowboy and went to live on the ranch six 
years ago. Tucked into an odd corner were six sleighs and some 
sand from the Pacific for his grandchildren to play with. 


x *k *& 


An unexplained impulse to return to his meat locker and mar- 
ket after he had left for the day recently caused Ed Mattoon of 
Hastings, Mich., to prevent a near-tragedy. A persistent urge to 
“go back” turned him from his homeward course and sent him 
back to the market. He opened the door of his refrigerator 
locker and found a woman, on her knees and praying for release. 
She had been accidentally locked in just before closing time. 


x *k * 


Henry MecMorris runs a farm down in Georgia and one night 
his cow failed to show up from pasture at the regular milking 
time—but she had a good reason. While she was swishing her 
tail, it became entangled in a small tree and anchored her there. 
MeMorris said he had to cut the tree down before he could free 
Bossie. 





PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS +» MULTICOLOR PRINTERS 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER © 





Allbright-Nell Co., The 
American Can Company 
Armour and Company 
Associated Bag & Apron Co 


Barliant and Company 
Best & Donovan 


Central Livestock Order Buying Company.................., 
Chase Bag Company 

Cincinnati Butchers’ Supply Co., 

Cincinnati Cotton Products Co 

Corn Products Sales Company 

Crane Company 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 


Edwards, H. H., Inc 


Felin, John J., & Co., Inc 
Ford Motor Company 
French Oil Mill Machinery Company 


Girdler Corporation, The 

Globe Company, The 

Green Bay Fdry. & Machine Works 
Griffith Laboratories, The 
Grueskin, E. N., Co 


Ham Boiler Corporation 

Howard Engineering & Manufacturing Co 
Hoy Equipment Company 

Hunter Packing Company 

Hygrade Food Products Corp 


International Salt Company, Inc 
Iowa Beef & Provision Company, The 


James, E. G., Company 


Kahn’s E., Sons Co., 

Kellogg, Spencer, and Sons, Inc 
Kennett-Murray & Co 
Kold-Hold Manufacturing Co 


Lancaster, Allwine & Rommel 
Licht, M., & Son 


Marolf and Company 

Mayer, H. J., & Sons Co 
McMurray, L. H. 

Meyer, H. H., Packing Co., The 


Oakite Products, Inc 
Omaha Packing Company 


Packers Commission Company 
Peerless Monorail Co 

Perkins, Dan, Co 

Premier Casing Co 


Rath Packing Co 
Robins, A. K., & Co., Inc 


Salzman, Max, Inc 

Sanilite Company 

Schaefer, Willibald, Company 

Schluderberg, Wm., T. J. Kurdle Co 

Smith, John E., Sons Company 

Southeastern Live Stock Order Buyers................:-+++-l 
Sparks, Harry L., & Company 

Specialty Manufacturers Sales Co 

ES ENE, cctchnnccecestcocesceessevcsseeannba 35 
Stedman’s Foundry & Machine Works 

Superior Packing Company 


Viking Pump Company 
Vogt, F. G., & Sons, Inc 


Wilmington Provision Co 


While every precaution is taken to insure accuracy, we cannot guar ~ 
antee against the possibility of a change or omission in this index, ~ 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render ~ 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you | 
can merchandise more profitably. Their advertisements offer ~ 
opportunities to you which you should not overlook. 
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